
The Villa 
 

Dolce Menu 
 

Chocolate Fondant $6.75 
Chocolate layer cake filled with a rich chocolate cream and covered with 

chocolate ganache and rimmed with chocolate flakes 

 

New York Cheesecake $6.75 
Traditional New York Cheesecake flavored with a hint of vanilla 

 

Cannoli $6.75 

A chocolate coated pastry shell filled with a mix of ricotta, candied fruit and 
chocolate 

 

Orange Ripieno $6.75 

Orange sorbetto served in the natural fruit shell 
 

Tiramisu $6.75 
Lady fingers, espresso, liqueur, topped with mascarpone cream and dusted 

with cocoa powder 
 

Flan $6.75 
Creamy egg custard coated with caramel 

 

Raspberry Mousse $6.75 
Creamy raspberry mousse topped with raspberries 

 

Chocolate Mousse $6.75 
Rich chocolate mousse topped with chocolate curls 

 

Zabalione (for two) $14.95 

Light egg custard whipped with Marsala, served warm 
 
 



The Villa 

 

Dolce Menu 
 

Versailles $6.75 
Chocolate Mousse, almond, chocolate shavings & macaroon shell 

 

Chocolate Sundae $4.50 
Vanilla ice cream topped with chocolate sauce, whipped cream, almonds, and 

a cherry 

 

Lemon Flute $6.75 
Refreshing Lemon gelato swirled together with limoncello, presented in a 

champagne class 

 

Lemon Flambé $6.75 

A shortbread cookie base topped with a refreshing lemon cream, finished 
with a golden baked meringue  

 

Coppa Stracciatella $6.75 

Chocolate syrup, chocolate chip gelato topped with cocoa powder and 
hazelnuts 

 

Affagotto $6.75 

Vanilla Ice Cream with a shot of espresso 
 

Coppa Café $6.75 
Fior-di-latte gelato with a rich coffee and pure cocoa swirl 

 
 
 

Ice Cream: Vanilla, Spumoni, or Sherbet $3.50 

 

 



The Villa 
 

After Dinner Drinks & Sweets 
 

 

Chocolate Raspberry Martini $6.50  

Raspberry Vodka, Cream de Cacao  

 

Creamsicle $5.00 

Orange liqueur over a scoop of vanilla ice cream and topped with a cherry 

 

Amaretto Delight $7.00 

Amaretto Di Saronno hazelnut liqueur on the rocks 

 

Chocolate Rum Fondant $8.50 

Myers Dark rum poured over chocolate layer cake filled with a rich chocolate 

cream and covered with chocolate ganache, rimmed with chocolate flakes 

 

Irish Coffee $6.50 

Tullamore Dew Irish Whiskey, hot coffee, and fresh whipped cream 

 

Keoke Coffee $6.50 

Kahlua coffee liqueur, cream de cacao, brandy, coffee and fresh whipped 

cream  

 

 

 



Ports 
Sandeman Port, Founders Reserve   6.25 

Fonseca Bin 27      6.25 

Robert Hall Vintage Port    7.25 

Taylor Fladgate Porto 2000    8.25 

Fonseca Porto 10 Year     8.25 

Churchill’s Tawny Port 10 Year   8.25 

Taylor Fladgate 20 year Tawny   12.25 

Dessert Wine 
Nivole, Moscato D’Asti, 375ml (bottle)   21.50 

Trecini, Late Harvest Sauvignon Blanc (glass) 9.00 

Grappa 
Grappa Candolina Ruta     8.00 

Grappa Candolina Bianca     9.50 
Brandy & Cognac 

Korbel       7.00 

Courvoisier VS      9.25 

Godet VS       9.25 

Hennessy Cognac      9.25 

Martell VSOP      9.25 

Remy Martin VSOP      10.50 

Remy martin VS Grand Cru    9.50 

Remy Martin XO      20.00 

Scotches & Fine Whiskeys 
Balvenie 12 Year      9.25 

Macallan 12 Year      8.25 

Glenmorangie 10 Year     10.25 

Glenlivet 12 Year      9.25 

Glenfiddich 18 Year     11.00 

Dewar’s Special Reserve 12 Year    8.25 

The Dalmore 12 Year     8.25 

Tomintoul 16 Year      9.25 

Chivas Regal 18 Year     10.00 

Jameson Irish Whiskey 18 Year     12.50 

Gentleman Jack       9.00 

Jack Daniel’s Single Barrel     9.00 


