
DESSERT MENU

COACH’S CANNOLI $7.95
Chef’s handmade cannoli shells, half dipped in chocolate with chocolate chips 
and our fresh cannoli cream – Coach Cassara Sr.’s Favorite!

FUDGE BROWNIE SUNDAE $9.95
Homemade fudge brownie served with a scoop of vanilla ice cream, chocolate 
sauce and whipped cream – a house favorite!

RASPBERRY BOMB $8.95
Raspberry sorbet enrobed in dark chocolate and drizzled with our berry preserve

TARTUFO $8.95
Double vanilla and chocolate ice cream truffles with raspberry preserves and 
almond in the middle, enrobed in dark chocolate

CHEESECAKE $8.95
Our homemade blend of New York style and classic Italian Cheesecake

HOMEMADE GELATO $8.95
Our freshly homemade gelato is served in a martini glass, topped with 
whipped cream and a chocolate sauce drizzle. Gelato flavors change daily – ask 
your server!



AFTER DINNER DRINK MENU

CORDIALS

MO’NELISA FAVORITES

FRESH GROUND COFFEE – $2.50 
CAPPUCCINO – $5.99

ESPRESSO – $3.99

AMARETTO
ANISETTE
BAILEYS

LIMONCELLO
PATRÓN CAFE

SAMBUCA

$10

ELISA’S LIMONCELLO FLOAT – $12
Prosecco mixed with Italian Limoncello

MO’S AMARETTO COFFEE – $12
Our Dark House blended coffee with classic DiSaronno Amaretto liqueur

SICILIAN MANDARINETTO – $10
Mandarin flavored Sicilian liqueur – served ice cold


