COLTIVARE

DESSERTS

DESSERT

Texas peach crostata, cream 10

Chocolate rum cake, pistachio buttercream, salted caramel ganache 11
Corn semifreddo, blackberry, corn crumble, basil 11

Affogato, espresso, vanilla gelato 11

Gelato & Sorbets (changes daily) 9

HOUSE BLENDS

Coltivare’s Carajillio: Licor 43 + House Amari Blend + Espresso 16

Espresso Martini: Vodka + Averna + Espresso + Chocolate 17

DESSERT & FORTIFIED WINES

2020 Borgo Maragliano Moscato d’Asti; Piedmont, Italy 12 (50z)
2019 Caruso & Minini “Tagds” Late Harvest Grillo; Sicily, Italy 16
NV Matthiasson Sweet Vermouth “No. 5;” Napa Valley, California 17
2013 Borgo Scopeto Vin Santo del Chianti Classico; Tuscany, Italy 18
2000 Henriques & Henriques Single Vineyard Boal Colheita; Madeira, Portugal 34
2014 Salvatore Ferrandes Passito di Pantelleria; Pantelleria, Italy 18
Warre’s “Warrior” Ruby Port; Portugal 12.5

NV Domaine du Mas Blanc “Le Colloque” Vin Doux Naturel; Banyuls, France 15
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