ADRIATIC GRILL

ITALIAN CUISINE 6/’WINE BAR

LEMON PANNA COTTA WITH SPICED BLUEBERRIES
Triple-lemon Italian “Cooked Cream” with mascarpone cheese
and cream. With blueberry-port compote, fresh basil syrup and

vanilla whipped cream. 7.50

WHITE CHOCOLATE PUMPKIN CHEESECAKE
Individual size with fresh pumpkin puree, white chocolate,
marsala and fall spices. With a sweet marsala-cranberry cream
topping and spiced cranberry-orange compote. 8
This dessert is for Guests who are 21+ years old
Contains nut product

MOCHA ICE CREAM SUNDAE
Rich espresso chocolate chip ice cream topped with
whipped sweet cream, cocoa dust and served with a
homemade almond-chocolate filo crisp. 6.50
Contains nut product

AFFOGATO AL CAFE
Silky white chocolate ice cream drizzled with hot llly
espresso and topped with whipped sweet cream
and chocolate covered espresso beans. 7

CHOCOLATE RUM CAKE
Layers of chocolate sponge cake with zabaglione,
llly espresso and dark rum. Topped with espresso-rum whipped
cream and dark chocolate shavings. My version of Tiramisu.
Not traditional...better. ~ 9.50
This dessert is for Guests who are 21+ years old.
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CHOCOLATE AMARETTO CAKE
A warmed individual size rich chocolate cake. Served with
amaretto whipped cream, homemade caramel sauce,
amaretto ice cream and a chocolate-almond filo crisp. 8.50
This dessert is for Guests who are 21+ years old
Contains nut product

SPUMONI
An ltalian favorite with cherry-rum, pistachio and
chocolate chocolate chunk. It is rich and full
of flavor. And ours is the best! 6.50

LEMON BASIL SORBETTO
Made with fresh squeezed lemon juice and fresh basil.
Refreshing for any season. 6

With Montelliano Sparkling Prosecco 8
This option is for Guests who are 21+ years old

ICE CREAM & SORBETTO
Your server will let you know which seasonal ice cream and
sorbetto flavors Chef is featuring. 6

FRANKIE'S KIDS CHOCOLATE CAKE
Specially created by Frankie & Chef Dad
Moist chocolate sponge cake with chocolate sauce,
caramel sauce, or both! Features
one scoop vanilla ice cream. 4
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ESPRESSO

Espresso imported from lItaly

ESPRESSO 3.50 Single 4.50 Double

AMERICANO 3.50 4.50
LATTE 4.50 5.50
CAPPUCINO 4.50 5.50
MOCHA 4.50 5.50
TUSCAN SNOWSTORM BAILEYS MINT KISS
Fresh brewed espresso with Amarula House blend coffee and Baileys Irish
& Frangelico, served chilled and Cream with Rumple Minze peppermint
straight up.  7.50 schnapps. Topped with fresh whipped
cream and mint. 8
ADRIATIC APPLE CIDER CHOCOLATE COVERED CHERRIES
Hot apple cider made to order with Go for the sweet tooth with our liquid
Captain Morgan Spiced rum and chocolate covered cherries! Featuring
Pucker Sour Apple. 8 Alchemia Chocolate infused vodka. 9
STEM BOTTLE
ZARDETTO Prosecco, Brut, ltaly 7 36
VEUVE-CLICQUOT Carte Jeune, Reims, Champagne, France 16 89
SANTUARIO Moscato d'Asti, Italy 8.5 38
ROSA REGALE Brachetto D’Aqui, Strevi, Italy 55
PALLINI 8 BANFI GRAPPA DI BRUNELLO 8
GIAO LUISA 7.50

TAYLOR'S 10 YEAR OLD TAWNY 7
TAYLOR’S 20 YEAR OLD TAWNY 9.50
OPICI IMPORTED MARSALA, SICILY, ITALY 6




