DESSERTS DRINKS

Basile @efigﬁts (14)
Amaretto Espresso

Italian Espresso with Disaronno Amaretto,
Frangelico & Kahlua

Basile Tasting Platter
** Extremely popular **

A sampler of house favorite desserts
Soufflé, Cream Brulee, Cheese Cake,
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I Tiramisu, Vanilla Gelato (35)
]

——————————————— Affogata
. Vanilla Gelato topped with warm
@0[C1 Italian Espresso
Soufflé Ai Cioccolato (1¢) Amaro
Decadent and rich chocolate Soufflé served Italian Espresso with
with Vanilla Gelato ** Disaronno Amaretto, with splash of

Averna & Fernet-Branca

Apple Crostata (14)

Puff pastry topped with thin sliced apples & Qﬁe Last Supper (16)
baked to crispy perfection

Served with fresh berries or fruits & Vanilla Disaronno Amaretto, with splash of
Gelato ** Baileys & Kahlua

Tiramisu (14) Dessert Wines 12

Freshly made from Mascarpone cheese, Mia Dolcea, Mascato d’Asti,
Wente Riesling

Gelato or Sorbet (12) @e[lgﬁéﬁt[ Port

Assortment of three types of homemade
Gelato or Sorbet topped with fresh fruits

Absolute Vanilla Vodka, Frangelico,

Coffee soaked grand mariner Amaretti

Taylor Fladgate, Tawny
10 Year (14) Il 20 Year (20)

Vanilla Creme Brulee (14

Served with fresh berries Cog nac (e
Hennessey VS |l Courvoisier VSOP

Vanilla Cheesecake (i)

Served with fresh berries and berry coulis

** Requires ~ 20 minutes baking time COTdid[S‘ (14)
Grand Marnier, orange flavored Cognac
Bevande Calde

Remy Martin VSOP

Amaretto DiSaronno on the rocks

Hot Teas Romana Sambuca (black or white)
Pick your flavor from our herbal selection Limoncello, served chilled
Italian Espresso (single / Double) Flavored Anisette shot
Classic Cappuccino Galliano, sweet herbal Italian liqueur
Coffee (Regular or DeCaf) Campari, herbal infused liqueur

Please alert your Server of any Nocello, Walnut & Hazelnut liqueur

allergies /dietary restrictions Ferretti Biscotti Famosi

Grappa




