
Sparkling
 glass  bottle

Taittinger Brut, Reims, France .........................................................................................79.00

Moët et Chandon White Star, Epernay, France .................................................................68.00

Roderer Estate Anderson Valley Brut, California ..............................................................40.00

Santa Margherita Brut Prosecco di Valdobbiadene, Italy ............................  8.00 ..............33.00

Canei Lambrusco dell Emilia (Red), Italy ..................................................  6.00 ..............22.00

Perrier Jouët Cuvée Reserve Brut, Epernay, France (split–187 ml) ..........................................16.00

Whites

Newton Chardonnay, Napa ...................................................................... 10.00 .............41.00

Conundrum, California ............................................................................ 11.00 .............43.00

Lis Neris Pinot Grigio Friuli, Italy   ........................................................... 10.00 .............41.00

Grove Mill Riesling, New Zealand .............................................................. 9.50 .............40.00

Simi Sauvignon Blanc, Sonoma Valley, California ........................................ 8.50 .............36.00

Villa Mt. Eden Grand Reserve Chardonnay, Napa ........................................ 8.50 .............36.00

Trimbach Pinot Gris Reserve, Alsace, France ....................................................................33.00

Fontavecchia Falanghina, Campania, Italy ................................................... 8.00 .............35.00

Badia Corti Orvieto Classico, Orvieto Italy .................................................. 6.00 .............25.00

Reds

Gaja Ca’Marcanda Promis, Toscana, Italy ........................................................................85.00

Brovia Barolo, Piemonte, Italy .........................................................................................69.00

Il Poggione Brunello di Montalcino 2004, Toscana, Italy ................................................105.00

Tezza Monte Delle Fontane Amarone, Veneto, Italy (half bottle) .................... 40.00 .............81.00

Abbona Barbaresco, Piemonte, Italy ................................................................................64.00

Sequoia Grove Cabernet Sauvignon, Napa Valley, California .............................................60.00

Antinori ‘Peppoli’ Chianti Classico, Toscana, Italy ............................................................53.00

Fontanavecchia di Libero Rillo Aglianco, Campagnia, Italy ...............................................47.00

Il Poggione Rosso di Montalcino, Toscana, Italy ..............................................................46.00

Artezin Zinfandel, Mendocino/Amador/Sonoma Counties, California ...............................39.00

Casabianca Chianti Riserva, Toscana, Italy .................................................. 8.50 .............36.00

Corte Majoli Valpolicella Ripasso, Veneto, Italy ........................................... 8.00 .............34.00

Trefethen Cabernet Sauvignon, Napa, California (half bottle) ................................................35.00

Niedermayer Pinot Nero, Alto Adige Italy ................................................... 9.00 .............38.00

Capezzana Carmignano, Toscana, Italy ....................................................... 7.50 .............35.00

Terrazas Malbec, Mendoza Argentina ......................................................... 7.00 .............29.00

Peter Lehmann Shiraz ................................................................................ 8.50 .............36.00

Novas Merlot, Chile ................................................................................... 9.00 .............38.00

Casa Lapostolle Cabernet Sauvignon, Rapel Valley, Chile ............................ 8.50 .............35.00

Garofoli Rosso Piceno, La Marche, Italy ..................................................... 7.00 .............29.00

Vintages subject to change



Dessert

Tiramisu (9.00)
Fresh Marcapone cheese, coffee liqueur and marsala-soaked

sponge cake filled with coffee flavored Zabaglione cream

Tartufo (9.00)
Zabaglione and Gianduia ice cream covered with

pralinated hazelnut and rich dark chocolate

Sorbetto e Gelato (8.00)
Ask your server for selections

Tosca Cheese & Fruit Plate (10.00)

Torta Alla Nonna (8.00)
Our Nonnas recipe of a dark chocolate torte, topped 

with freshly whipped creme fraiche and served 

with homemade vanilla bean ice cream

Mousse di Cioccolato (9.00)
Dark chocolate mousse

Latte Italiano (8.00)
White cake soaked in cream and milk, filled with strawberry

purée and topped in a cream cheese and strawberry glaze

Italian Lemon Cream Cake (8.00)
Our delicious Italian Cream Cake is topped with vanilla crumbs and

filled with tangy lemon cream. We then finish it with a light dusting of sugar

Cheesecake de Caramello (9.00)
Rich creamy cheesecake flavored and swirled with caramel in a graham cracker

crust. Topped with caramel mosse and elegantly detailed with caramel drizzle

After Dinner Drinks

Grappa .......................................................................................................................... 11.00

Grand Marnier ............................................................................................................... 11.00

Sambuca Romana ............................................................................................................ 9.00

Bailey’s Irish Cream ......................................................................................................... 8.00

Espresso (single/double) .....................................................................................4.00 ........... 5.00

Cappuccino ..................................................................................................................... 4.50

Caffe Latte ...................................................................................................................... 4.50

Caffe Mocha .................................................................................................................... 4.50

Croft Distinction Ruby Porto ........................................................................................... 8.00

Fonseca 10 Yr Tawny Port .............................................................................................. 11.00

Taylor Fladgate 20 Yr Tawny Porto ................................................................................. 16.00

M Chiarlo Muscat Nivole 2004, Italy (half bottle) ............................................................. 9.00 ......... 31.00

Private and Group Wine Tastings and Dinners available

Phone the Special Events Coordinator: 680-6333

 


