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Gelato: Flavors rotate; available in a cup or a cone, pint or quart. Call for information about larger containers.
Small « Large * Pint * Quart

Amaretto Strawberry Jasmine

Baci Chocolate Hazelnut Pistachio Nut Cannoli

Chocolate Salted Caramel Regina

Moka Coffee Stracciatella Honey Sesame
Coconut Tira Mi Su Castagna Chestnut
Fiore di Latte Vanilla Bean Lemon Ice

Mint Chocolate Chip Zuppa Inglese Raspberry Ice
Praline St. Joseph Chocolate Almond Strawberry Ice
Pistachio Almond Strawberry Cheesecake Mango Ice

Seasonal Ices: Peach, Pear, Blueberry, LA Strawberry, Lime, Blackberry, Cantaloupe, Watermelon, Blood Orange

Specialty Gelato: items made with gelato and other traditional items, pre-portioned and served on a plate.

Spumoni Sciallotti Bisquit Tortoni

Cassata Baked Alaska Cappuccino Ice Cream Pie
Pastry

Almond Crescent 1 Baba Rhum ¢ Cannocini Cheesecake*: Amaretto, Plain
Cheesecake*: Spumoni Chocolate Dipped Cannoli Cream Puff t Chocolate Eclair +

Fruit Tart Greek Cap Mezzo Crema 1 Napoleon T

Prussian Ricotta Pie* Sfogliatelle Sicilian Cassata Cake*

Appel Strudel Tira Mi Su* Turnover: Cherry, Lemon, Apple

* Available Whole, preorder T Available in Miniature, preorder

Cannoli: Cannoli are filled fresh to order, and are sold individually and by the dozen.
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