
LB-BOCA DESSERT MENU 5.9.23

BUDINO CIOCCOLATA* |�10
hazelnuts, caramel, fiore di sale

PANNA COTTA |�10
vanilla bean, macerated strawberries, 

aged balsamic, mint

CANNOLI
SOLO SOLO | 7.5  |  DOPPIO | 12.5

sweet ricotta filling

COOKIE PLATE |�11

LOUIE’S NONNA’S CHEESECAKE |�11
cream cheese and ricotta 

TIRAMISU |�11
mascarpone cream, espresso, 

ssavoiardi biscuits

GRANDE DOLCI |�39
chef's assortment of 5 of our desserts 

for the table to share

SORBETTO DEL GIORNO |�10
fresh fruit, two scoops

VENETIAN AFFOGATO |�16
 prosecco poured over gelato

* SENZA GLUTINO - GLUTEN FREE

DOLCI
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AFFE ET 
ESPRESSO 

solo 14.25 I doppio 14.75 

AMERICANO I 4.5 

CAPPUCCINO I 6 

LATTE 14.5 

SHAKERA TO I 5 
chilled doppio espresso, whipped cream 

MOCHA 'TORINESE' I 5.5 
cappuccino with chocolate, whipped cream 

DOPPIO ESPRESSO CON PANNA I 5 

CAFFE CORRETTO I 13 
doppio espresso with a shot 

sambuca, amaretto, grand marnier, kahlua 

DRIP COFFEE I 4.5 

POT OF TEA 17 
chamomile citrus 

english breakfast 

jasmine green tea 

LIMONCELLO I 6.5 
house-made infused sfusato lemons 

CREMA DI LIMONCELLO I 6.5 
house-made with organic meyer lemons 

NOC ELLO I 7 .5 
walnut-hazelnut infused liquor 

CARPANO, PUNT E MES I 7.5 
italian vermouth (bitter) 

CARPANO, ANTICA FORMULA, 1786 I 8.5 
italian vermouth (sweet) 

AMARO, FERNET BRANCA I 7.5 
mint 

GRAPPA, CANDOLINI I 6.5 
ruta infused grappa (bitter) 

AMARO NONINO I 8.5 
sweet and bitter 

LIQUORI DELLA NOTTE I 9.5 
limoncello fumoso 

housemade infused sfusato lemons, 
served "fumoso" with a lemon peel 

cioccolata fashioned 

our very own chocolate and mint infused 
bourbon made into an old fashioned 

served with our "cherry/mint" ice cube 
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