
RICOTTA & PISTACHIO TORTE 

RICOTTA & PISTACHIO CREAMS, 

SEPERATED BY SPONGE CAKE, 

CRUSHED PISTACHIOS, DUSTED 

WITH POWDERED SUGAR

CARAMEL MARSCAPONE 

CHEESECAKE 

SMOOTH, RICH, AND LIGHT 

TASTING CHEESECAKE OVER A 

GRAHAM CRACKER CRUST

SPUMONI BOMBA 

STRAWBERRY, PISTACHIO, AND 

CHOCOLATE GELATO, COATED IN 

CHOCOLATE WITH A WHITE 

CHOCOLATE DRIZZLE

FLOURLESS CHOCOLATE CAKE  

DELICATELY RICH, AND 

BURSTING WITH A SMOOTH, MOIST 

AND CREAMY TEXTURE

SMALL FRUTI DI BOSCO 

PASTRY SHELL FILLED WITH 

CHANTILLY CREAM, TOPPED WITH 

BERRIES, FINISHED WITH POWERED 

SUGAR

CREME BRULEE 

CREAMY CUSTARD TOPPED WITH 

CARAMELIZED SUGAR 

DESSERTS
ALL ITEMS ARE 11


