CARMAGNOLA

TRATTORIA

Spumoni Panna Cotta | with Pizzelles | 14

Downing Apple Crostada | Marsala Soaked Sultanas
and Figs, Smoked Caramel, Fior di Latte Gelato | 14

Lemon Glazed Polenta Cake | with White Chocolate Lemon
Foam Mousse, Candied Fennel, and Honey Comb Cookie | 14

Dark Chocolate Tart | with Marcona Almonds,
Pistachios, Walnuts, Amerena Cherry, and Candied Citrus | 14

Espresso | 3

Mousstini de Maisonnette
A nod to the chef who taught me and the one who taught her.

Cocoa Butter Washed Rum, House Infused Vanilla Vodka,
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White Créme de Cacao, Simple, Egg White*. Shaken. | Coupe Glass | 13 White Créme de Cacao, Simple, Egg White*. Shaken. | Coupe Glass | 13

Enzo the Baker | House infused Vanilla Vodka, Disaronno, White Créme de
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Limoncello Flip | Housemade Limoncello, Demerara,
Lemon Juice, Saline, Egg*. Shaken. | Nick & Nora Glass | 12

Espresso Martini | Ketel One Vodka, 7 Hills Espresso, Averna,
Campari, Mr. Black, Demerara. Shaken. | Coupe Glass | 15
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