Fontana's

I TALIAN
Porto
Fonseca “BIN 27 .....ccueeieeeiaeiiiieiee e $8.50
Graham’s “SiX Grapes’............cccccccciiiiiiiiiiiiiiii $7.75
Graham’s 20 Year TAWNY..........cccccoveiiiiiiiiaiic e, $12.50
Graham's VIntage...............cccccoooiiiiiiiiiniiii e $22.00
Taylor Fladgate 20 Year Tawny...............cccceeveereenncncennn. $14.25
Dessert Wine
St.Michael - Eppan Sanct Valentin Comtess’ 2005............... $13.00

Castello di Meleto, Vin Santo del Chianti Classico 2004......... $9.00

Espresso

Available in regular or decaffeinated

ESPTESSO ouvrvrveveverennne. $2.95 Double Espresso...$3.95
Cappuccino ................ $3.95 Mocha................. .$3.95
Caffe au Lait............. $3.95 Caffea Latte...... $3.95

Pumpkin Spiced Latte....$4.50

Affogato
Double Espresso over vanilla gelato, whipped cream & bitter-sweet
chocolate.........cccccceeunene. $6.95
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Bocce Ball

Light pastry puff with ultra-rich Vanilla Bean Gelato drenched in
homemade fudge sauce & topped with nuts and whipped cream$7.95
Tiramisu

Espresso soaked lady fingers, sweet Mascarpone cheese,

AN CNOCOIALE .....cvvveiece e $8.95
Pure Decadence!
Sinfully delicious chocolate torte with raspberry sauce ............. $7.95

Zabaglione
Heavenly whipped Marsala and cream, custard with
fresh berries and biscotti crumbles

Berries Flambé

Fresh berries, vanilla gelato in puff pastry with
chocolate sauce

Warm Apple Strudel

Served warm with Vanilla Bean Gelato & caramel Sauce...$8.95

Vanilla Créeme Brulee

Topped with caramelized bananas served with homemade
PECAN-SUQAT COOKIES ...vviuviivreriiiiiiiiesirsieesiesie et sie e stestae e ste e nre e $7.95

Piatto Sorbetto

An assortment of fresh fruit sorbet in raspberry sauce

With almond DISCOLL .......coiveiieiieicece s $7.95
Tartufo Nero

A big scoop of dark chocolate gelato rolled in grated chocolate,

served with raspberry puree, sprinkled with white chocolate............ $7.95
Profiteroles al Cioccolato

Small cream puffs filled with vanilla custard, topped with warm chocolate and

CAFAME] SAUCE......cee ittt ettt e e e e e e et e e e e e e e e e eeeees $8.25
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After Dinner Drinks

Lemonchello so.00

A traditional Italian lemon liquer served chilled

Fontana’s Mochatini sio.oo
Fresh espresso, Svedka vanilla vodka, chocolate liqueur and kahlua served chilled in a chocolate lined martini glass.

Ginger Spiced Green Tea ss.so

Freshly brewed green tea with Domain Canton

I ﬂSﬁ Cqﬁ‘ée $9.00

Bushmills Irish Whiskey served with regular or decaffeinated coffee topped with whipped cream

Hot ‘ZbdZij: $9.00

Segrams 7 Bourbon and Agave Nectar served with lemon juice in hot water

Onmge Cqﬂée £9.50

Drambuie and Cream de Cocao served with regular or decaffeinated coffee and cream

Amaretto Amazement so.so
Amaretto Disaronno, J&B Scotch served on the rocks
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