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Warm Date Brownie vg 10
date molasses, tahini caramel, mascarpone gelato

Orange Pistachio Cake + Sweetened Greek Yogurt vg 10

burnt orange sauce

Classic Rice Pudding 10

sweet cream, cinnamon, side of cherry glaze

Apple Tart a la Villa Sparina 10

caramelized whole apple, vanilla scoop, caramel, buttery tart

Crema Catalan 10
rich citrus custard, carmelized sugar

Tiramisu Unraveled (serves 2) vg 16
espresso soaked ladyfingers, rum, mascarpone
cocoa, bittersweet chocolate
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Fig-Ricotta vg of Espresso 3.5°
fresh ricotta, fig jam Coppuccino 4.5
Caffe Latte 4.5
Green Tea 4.5°

Herbal Tea 4.5°

Espresso vg of

Nocciola vg of
imported italian hazelnuts

Fior Di Panna vg ¢f

local heavy cream Black Tea 4.5°
Lemon Sorbetto vg gf oat milk +1
Wildberry Sorbetto vg of almond milk +1

gf - gluten free ¢ vg - lacto-vegetarian * v-vegan ¢ df-dairy free * h - halal
*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.
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