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Tiramish
Classic Italian Favorite

Ricotta Cheese Cake
Crrange Scemted Ricotta Cheese Cake

Chocolate Lasagna
lced Chocolate Pasta Layered with Chocolate and
Ricotta Gellati, with a Vanilla and Orange Sauce

Coppa Toscana
I'rio of Homemade Gelati
With Almond Biscotti

Affogato al Caffe

Espresso poured over Vanilla Ice Cream
And topped with Whipped Cream

Frutta Fresca di Stagione
Seasonal Fresh Fruit Plate



