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CAMPIELLO

RISTORANTE & BAR

DESSERT

TIRAMISU
Espresso Panna Cotta, Dark Chocolate 13.00

CHOCOLATE SPONGE CAKE
Whipped Ganache, Peanut Croquant, Salted Caramel Gelato 13.00 |V

BUTTERSCOTCH BUDINO
Hazelnut Honey Toffee, Sea Salt 13.00 BY;

TORTA DI PERE CHABLIS
Poached Pears, Gluten Free Crumble, Vanilla Gelato 13.00 | GF, VG

SORBETTI | V or GELATI
House-Made Biscotto 12.00

DIGESTIVO COCKTAILS

BEVANDA FINALE
Amaro Nonino, Giffard Banane, Tempus Fugit Cacao,
Papa Pilar Rum, Orange Swath, Dehydrated Banana 17.00

PRETZEL AL CIOCCOLATO
Whipped Cream Vodka, Meletti Chocolate Liqueur,
Frangelico, Half Salted Rim 17.00

ITALIAN 76
Malfy Grapefruit Gin, Prosecco, Lemon, Agave, Maraschino Cherry 17.00



PORT/DESSERT WINIE .

20 YEAR TAWNY, TAYLOR FLADGATE (202) 21
MOSCATO D’ASTI, FONTANAFREDDA,
‘BRICCOTONDO,” PIEDMONT (607) 13

VIN SANTO DEL CHIANTI CLASSICO, (207)
CASTELLARE DI CASTELLINA, ‘SAN NICCOLO,’ 2017 21
SAUTERNES, CHATEAU SUIDURANT,

PREMIER CRU, BORDEAUX 2016 (202) 40
AMANRI (1.5 o)
AMARO NONINO, ‘QUINTESSENTIA FRUILI 15
AVERNA, SICILIA 16
BRAULIO, LOMBARDIA 17
CAPPELLETTI, ‘PASUBIO, TRENTINO 15
FERNET BRANCA, LOMBARDIA 14
FERNET MENTA, LOMBARDIA 14
LUCANO, BASILICATA 13
MONTENEGRO, BOLOGNA 15
RAMAZZOTTI, LOMBARDIA 13
ZUCCA RABARBARO, LOMBARDIA 14
S@@T@J:H] (2 0z)
ARDBEG AN OA 16
AUCHENTOSHAN THREE WOOD 20
BALVENIE 15YR SINGLE BARREL 21
BALVENIE 14YR CARRIBEAN CASK 20
BALVENIE 21YR PORT CASK 52
GLENLIVET 12YR 16
JOHNNIE WALKER BLUE LABEL 58
GLENFIDDICH 14YR 17
GLENFIDDICH 15YR 19
GLENFIDDICH 26YR 121
GLENMORANGIE 12YR LA SANTA 16
GLENMORANGIE 14YR QUINTA RUBAN 17
GLENMORANGIE 18YR 26
GLENMORANGIE SIGNET 55
LAGAVULIN 16YR 20
LAPHROIG 10YR 16
MACALLAN 12YR 18
MACALLAN 18 YR 61
OBAN 14 20
COGNAC

DAVIDOFF XO (207) 27
PIERRE FERRAND SDA (207) 35

HENNESSY PARADIS (102) 99



