
D O L C E

CHOCOLATE SOUFFLE  15
vanilla, anglaise, vanilla gelato

MASCARPONE CHEESECAKE  15
spiced apple streusel, sauteed apples, crostada, 

cinnamon gelato

NUTELLA BOMBOLONI  11
nutella & pastry cream filled doughnuts,

nutella ganache, banana gelato

PANNA COTTA 11
seasonal fruits

AMEDEI CHOCOLATE CAKE  11
amaretto gelato, salted caramel sauce

TIRAMISU  11
traditional mascarpone cream, scarpetta cookie, 

coffee gelato

SALTED CARAMEL BUDINO  11
vanilla bean cream, pretzel toffee
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F O R M A G G I

18
served with seasonal compote, 

spiced nuts, honey comb

GORGONZOLA FIOR D’ARANCIO
milan, blue cheese, cow’s milk

CACIOTTA RUSTICA
rome, pecorino, sheep’s milk

UBRIACO DEL PIAVE
vento, cow’s milk

CABRA ROMERO
sicily, goat’s milk

F O R M A G G I

18
served with seasonal compote, 

spiced nuts, honey comb

GORGONZOLA FIOR D’ARANCIO
milan, blue cheese, cow’s milk

CACIOTTA RUSTICA
rome, pecorino, sheep’s milk

UBRIACO DEL PIAVE
vento, cow’s milk

CABRA ROMERO
sicily, goat’s milk


