(  DESSERTS )

All of our desserts are perfectly sized for sharing - enjoy!

TirRAMI Su
Espresso and liqueur-soaked ladyfingers
layered with a mascarpone mousse.

CREME BRULEE
Homemade custard made with
Tahitian vanilla beans and topped
with a layer of caramelized sugar.

WHITE CHOCOLATE

BRrReEAD PuppING
A decadent interpretation of the classic
made with rich, buttery brioche bread.

BAKEp CAPPUCCINO
Decadent layers of flourless chocolate
cake and espresso custard topped
with whipped cream.

Key LiMe PiE
Our homemade Florida key lime pie
with a crumbled almond biscotti crust.
Served with raspberry sauce
and whipped cream.
6.50

TorRTA CIOCCOLATA
A chocolate lover’s dream - dense chocolate
cake with a rich chocolate-walnut icing.
Served warm with vanilla ice cream.

WARM APPLE CROSTATA
Sautéed apples with cinnamon and raisins
baked in a flaky pastry crust. Served with

vanilla ice cream and homemade
caramel rum sauce.

NeEw YORK STYLE

CHEESECAKE
Served with fresh strawberries
and whipped cream.

LEMoN Tower CAKE
Three layers of moist lemon cake with
a creamy lemon frosting. Served with our
homemade vanilla-lemon cream sauce and
garnished with fresh strawberries.

CANNOLI
Two large pastry shells filled with
sweet ricotta and finished with shaved
chocolate and pistachios.
6.50

NuTeLLA SKILLET COOKIE
Homemade hazelnut chocolate chip
cookie dough baked in a cast iron skillet
and served warm with vanilla bean ice cream.
5.75

GELATI E SORBETTO
Raspberry sorbet, vanilla, spumoni or
chocolate-chocolate chip ice cream.
4.00

Biaggi’s offers a wide selection of spirits, cordials and fortified wines for your after dinner
enjoyment. Please ask your server about specific producers and selections not listed below.

(SPECIALTY COFFEE & TEA)

BiAGGl’s COFFEE DRINK
Tia Maria, Tuaca Vanilla Citrus Liqueur,
Biaggi’s Roast, whipped cream
and a caramelized sugar rim.

BiAGGI’S ROAST
100% Arabica beans from Ethiopia, Colombia
and Kenya with a medium to heavy roast,
freshly ground before brewing.

Espresso & CAPPUCCINO
Freshly brewed using imported
Italian espresso beans.
Served with an almond biscotti.

Hot TEA
A wide selection of green,
black and herbal teas.

Q’REMIUM WELL SELECTIONS)

SVEDKA Vodka
BACARDI Rum
Beefeater Gin
Sauza Gold Tequila

Jim Beam Bourbon
J&B Scotch
DeKuyper Cordials
Presidente Brandy
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