G A B R I E L ’ S
DESSERTS

Warm Chocolate Truffle Cake, Soft-hearted Cake with Grand Marnier, Vanilla Gelato and Raspberry Sauce.  14.00

Italian Style Rice Pudding with Vanilla Beans and Mascarpone, dusted with Cinnamon.  12.00

Warm Apple Strudel, Flaky pastry filled with Vanilla Bean flavored Apples and aged Ricotta Cheese served with Cinnamon Gelato and Caramel Sauce.  14.00

Pumpkin Crème Brulee.  13.00

Tiramisu, Ladyfingers soaked in Espresso with Zabaglione, Mascarpone and Chocolate Sauce.  14.00

Gelato & Sorbet    12.00

Gelato: Chocolate, Vanilla, Espresso, Toasted Almond, Maple Pecan, Cinnamon and Pistachio.

Sorbet: Blood Orange, Mango, Passion Fruit, Lemon, Green Apple and Raspberry.

Toppings: Hot Fudge, Warm Caramel or Honey.  3.00 additional

Fresh Fruit Bellini (Champagne & Fresh Fruit)  14.00

Coffee    3.00

Cappuccino    5.00

Espresso    3.75

Decaf Coffee    3.00

Decaf Cappuccino    5.00

Decaf Espresso    3.75

Tea    4.00

Regular





     Decaf
Della Robbia (Pear, Apple, Plum, Orange, Hazelnut)
       Green Tea w/ Red Bush

Canton Spice (9th & 10th Century Trade Route Spice)      
       Chamomile

Baltimore Clipper (China Black, Young Hison)

       Decaf Earl Grey


English Breakfast



                    Mint Julep (Peppermint, Hibiscus)  

Earl Grey

