Primo Favorites

7 &

*Affogato”
espresso float with vanilla and chocolate gelato
crisp fried cinnamon zeppole

//Budl-no//
warm Chocolate Cake served with hazelnut brittle gelato

“Cannoli Siciliana”
hand-rolled and chocolate-dipped with sweet ricotts,
toasted pistachios and Amarena cherries

"Zeppole”
warm Italian doughnuts
tossed in cinnamon and sugar

Rustic Peach Crostata with Vanilla Gelato
candied almonds, amaretti anglaise & raspberry coulis



Seasonal Specialties

Strawberry Shortcake
fresh strawberries, balsamic and chantilly cream

Chocolate Profiteroles
chocolate pastries filled with coffee cocoa nib gelato
with espresso caramel & chocolate sauce

Homemade Gelato or Sorbetto
with our cookie selection

Formagdgi... @

Chef selection of cheeses with local honey,
quince paste and fruit~nut bread

7\
= Dessert Wines by the Glass:
“Dolce” Far Niente ‘05 (California) 25.
Moscato D’Asti, Michele Chiarlo “Nivole” Piemonte ‘08 (Italy) 10.
“Torcolato” Maculan, Veneto ‘03 (ltaly) 18.
Sauternes, Chiteau Les Justices, Sauternes ‘03 (France) 15.
Homemade Limoncello 6.



Hot Beverages

<

Arbuckle Organic Coffee
Roasted in Tucson
“Café Femenino” Peruvian 3.5 Decaffeinated Primo Blend 3.5

Specialty Coffee Drinks
Served with whipped cream
Italian Coffee with Disaronno Amaretto 8.
Coffee Jive with Bailey’s Irish Créme and Navan Liqueur 9.
Hazelatte  with Frangelico and house made biscotti 9.

Iy Caffe

espresso 4. @ cappuccino 4.5
macchiato 4. > latte 4.5

Maya Tea Company
st. Phillip’s Farmer's Market
Irish breakfast, Earl Grey, decaffeinated English breakfast,
Organic Chinese Sencha green, Moroccan mint and Chamomile
...brewed in a French press

small press 4. large press 5.
Chai 4.5 Chai Latte 5.5
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