
 

DOLCE
Sweets

 

CHOCOLATE STOUT CAKE
double chocolate stout, chocolate ganache

CHEESE CAKE
chef’s traditional vanilla cheesecake, 
choice of topping

TIRAMISU
espresso soaked lady fingers, mascarpone,
cocoa powder

VICTOR’S AFFOGATO
vanilla gelato, fresh espresso, 
tiramisu liqueur

CHOCOLATE LAVA CAKE
flourless chocolate cake, molten hazelnut ganache,
whipped cream, raspberry sauce

CANNOLI
traditional Italian cannoli cream, mini chocolate
chips, pistachios

CRÈME BRÛLÉE
chef’s traditional crème brûlée, fired sweet top

10

12

10

8

10

 

8

12

After Dinner
COCKTAILS

THE COMPLETION
vanilla vodka, peanut butter white chocolate
liqueur, almond orgeat

ESPRESSO MARTINI
fresh espresso, vanilla vodka, crème
de cacao brown, chocolate covered
espresso beans

VICTOR’S BISCOTTI
vanilla vodka, lazzaroni amaretto &
frangelico, cinnamon & sugar rimmed glass

15

13

12

*consuming raw or undercooked meats, poultry, shellfish, 
or eggs may increase your risk of foodborne illness.

*our kitchen is not allergen-free, and cross-contact may occur
*please inform your server of any food allergies



LIQUORI

COFFEE & TEA

CORDIALS

Bailey’s Irish Cream 6
B. T. Bourbon Cream 7

Drambuie 6
Frangelico 7

Grand Marnier 8
Kahlua 6

Disaronno 8
Lazzaroni Amaretto 6

House Cello 6

DIGESTIVI

Averna Amaro 9
Poli Cleopatra Grappa 9

Sarpa Oro di Poli Grappa 13
Sassicaia di Grappa 26

D.O.M. B&B 8
D.O.M. Benedictine 8

Fernet Branca 7
Lucid Absinthe 10

Romana Sambuca 7
Romana Black 7

PORTOS

Sandeman 10yr old Tawny 10
Cockburn’s 10yr old Tawny 10

Smith Woodhouse 20yr old Tawny 10
Dow’s 20yr old Tawny 14
Dow’s 30yr old Tawny 26

Graham’s 30yr old Tawny 28

ESPRESSO

DOUBLE ESPRESSO

CAPPUCCINO 

MOCHA CAPPUCCINO 

FRESH COFFEE 

TEA BOX SELECTION
regular, decaffeinated, herbal

5

8

6

8

5

5
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