Toorrtalian

RISTORANTE

DESSERT MENU

Dark Chocolate Terrine. ... ............ 11
Red wine sorbet, cracked sea salt

Mamma’s Tiramisu . ................... 9
The 'PI’ signature dessert

Millefoglie . .........cccvviiiiuvnon.. 10
Lemon cream, baked hazelnut phyllo, caramel

Chestnut Creme Brillée . . .............. 11
Caramel garnish

Tortino di Ciocolatto .................. 9

Dark Chocolate, almonds, Frangelico cream

Espresso Panna Cotta ................ 11
Vanilla cappuccino

TortinodOlio ........................ 9
Warm olive oil cake, sweet rosemary gelato

Cheeseplate................ 11 per person
Selection of 3 artisan cheeses, crostini, fruits

and nuts

House Made Gelato. .......... 2 per scoop

Ask your server for today’s flavours

Executive Chef
John Costanzi

Taxes and gratuities are not included in the prices.



