Primo Favorites
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*Affogato”

espresso float with vanilla and chocolate gelato
crisp fried cinnamon zeppole

//Budl-nol/
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 Rhubarb Tart with Buttermilk Gelato
oat crumble, strawberry sauce and candied almonds

“Cobbler”
vanilla gelato and local honey



Seasonal Specialties

Cherry Trio 10.
chocolate~cherry bombe with pistachio feuilletine
black cherry cobbler with ginger gelato

Amarena cherry and grappa créme brulé

Chocolate Profiteroles 7.
chocolate pastries filled with coffee/cocoa nib gelato
drizzled with espresso caramel & chocolate sauce

Vanilla Bean Panna Cotta 7.
fresh berries and house made granola

Homemade Gelato or Sorbetto 7.
with our cookie selection

Formaggi... @

Chef selection of cheese with honey comb,
quince paste and fruit~nut bread 9.5

@ Dessert Wines by the Glass:
== “Dolce” Far Niente ‘05 (California) 25.
Moscato D’Asti, Michele Chiarlo “Nivole” Piemonte ‘08 (ltaly) 10.
“Torcolato” Maculan, Veneto ‘05 (ltaly) 18.
Vin Santo, Selvapiana, Tuscany ‘O1 (ltaly) 19.
Rosa Regale, Banfi, Brachetto D'Acqui ‘05 (ltaly) 187ml 14.
Homemade Limoncello 6.



Hot Beverages

<

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

ly Caffe
espresso 4.  cappuccino 4.50  macchiato 4. latte 45

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

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.



