DoOLCHINOS

An individual sampling of our favorite desserts.

PEACHBERRY CROSTADA

Served warm and crisp, with vanilla bean gelato and housemade Melba sauce 2.45

APPLE NUT BREAD PUDDING

Served warm with candied pecans, vanilla bean gelato and caramel sauce 2.45

CREME BRULEE =
Creamy housemade custard with the season’s freshest ingredients g
Choose from Vanilla Bean, Caramel or Seasonal Selection 2.45

BRIO’S FAMOUS CHEESECAKE
Rich and creamy cheesecake topped with caramelized
sugar and créme anglaise 2.45

MiLk CHOCOLATE CARAMEL CAKE
A decadent chocolate cake, layered with milk chocolate ganache, caramel,
rich chocolate frosting and vanilla whipped cream 2.45

TIRAMISU
Lady fingers layered with coffee liqgueur, mascarpone cheese and cocoa 2.45
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DOLCHINO SAMPLER 3
Peachberry Crostada, Cheesecake, Apple Nut Bread Pudding,
Milk Chocolate Caramel Cake & Tiramisu 10.95

CREME BRULEE DOLCHINO TRIO
A sampling of our different flavored housemade creme britllées 6.50
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TIRAMISU o
Lady fingers layered with coffee liqgueur, mascarpone cheese e
and cocoa 5.95

MiLk CHOCOLATE CARAMEL CAKE
A decadent chocolate cake, layered with milk chocolate ganache, caramel, o
rich chocolate frosting and vanilla whipped cream 7.50

MIKE’'S FAMOUS CHEESECAKE
Rich and creamy cheesecake topped with caramelized sugar
and créme anglaise 6.95

TortA D1 CIOCCOLATA
Rich chocolate cake with warm center topped with
Vanilla Bean Gelato and chocolate syrup 6.95

G ELATO Ice Cream

This traditional Tuscan dessert is made with Italian flavors, fresh cream and sugar.

GELATO 495 SORBETTO 450
ALLA VANIGLIA - Vanilla SORBETTO D1 LAMPONE - Raspberry
MocHA CIOCCOLATA - Mocha Crunch




