
Desserts

Stella’s Tiramisu
Lady fingers soaked in espresso, marsala wine

with sweet mascarpone and cocoa powder 6.95

Cannoli Alla Tuscana
Rolled pastry, plain or chocolate dipped,  

with sweet ricotta and chocolate chips 5.95

Panna Cotta Di Luna
Fresh mixed berries and blood 
orange balsamic glaze 4.95

New York Style Cheese Cake
Topped with fresh strawberries and 

strawberry glaze 6.95

Tartufo
Chocolate zabaglione with 
hazel nut and cocoa 6.95

Beer

Moretti Pilsner, Peroni, Heineken, Amstel Light, Bud Light, Michelob Ultra, Coors Light, 
Budweiser, Miller Light, Corona, Sam Adams, Great Lakes Burning River, Sierra Nevada, 

Great  Lakes Elliot Ness, Murphy’s Irish Stout, Becks

Beverages

Espresso, Cappuccino, Specialty Coffee Drinks and Sparkling Water

Italian Speciality Drinks

Limoncello, Grappa, Campari, Sambuca, Romano Black

*Steaks are cooked to order.
Consuming raw or under cooked 
meats, poultry, seafood, shellfish 
or eggs may increase your risk 

of food borne illness.

Out of respect for our other diners 
please leave cell phones off or on 
vibrate.  Please keep cell phone 

usage to a minimum.

Parties of 10 or more, we ask of one 
check and a 20% gratuity will be 

added to the bill.

Fruitschetta
Light lemon pound cake fingers topped with 
fresh whipped cream.  Finished with caramel, 

chocolate and toasted almonds 6.95

Chocolate Cake
Rich chocolate cake surrounded with a delicious 

fudge icing.  A chocolate lovers must 6.50

Gelato
Chocolate, amarena and pistachio 

with a chocolate cookie 6.50

Berries & Cream
Fresh seasonal berries topped with 
a dollop of whipped cream 5.95

Sorbeto Limone
4.95


