BY ZARCONE

Desserts
Sicilian Cannoli

Zarcone’s famous cannoli. A pair of flaky pastry
shells with a creamy sweetened ricotta cheese filling
with mini chocolate chips. 7.95

Tiramisu

Savoiardis soaked in espresso, Tia Maria and
rum, then layered with an imported Mascarpone
cheese and lightly sprinkled with cocoa. 7.95

Peanut Butter Pie

“Our award winning” chocolate swirled peanut
butter pie with an oreo cookie crust. 6.95

Creme Brulee

Egg custard in a light caramel sauce, served with
raspberries. 6.95

Whipped Cheesecake

Our creamy homemade whipped cheesecake,
frosted with a whipped cream cheese frosting and
garnished with chopped walnuts.
6.95

Triple Layer Limoncello Cream Cake

Deliciously moist Limoncello cake layered with
a Limoncello Mascarpone cream and garnished
with shaved white chocolate. 7.95

Apple Torte With Vanilla Ice Cream

Thinly sliced apples tossed in a cinnamon sugar
mix and baked in our flaky pie dough with a
vanilla custard. Served warm with homemade
caramel sauce, vanilla ice cream and fresh
whipped cream. 7.95

Spumoni

Delicious Italian ice cream. 5.95

Orazio’s Famous Gelato

Available in a variety of flavors. 6.95

BY ZARCONE

Dessert Coffees ... 5.95
Black Beauty
A delicious blend of brandy, dark rum and coffee
over ice.
Cafe Jamaica
A great hot Kahlua coffee with tropical twist of
dark rum.
Devil’s Delight
A devilishly rich cup of coffee with more than
just a hint of Kahlua, Creme de Cocoa and rich
chocolate syrup.
Irish Monk
Frangelico, Bailey’s Irish Cream and coffee topped
with whipped cream.
Irish Coffee
A traditional blend of Irish whiskey and coffee
topped with whipped cream.
Italian Coffee
A satisfying way to end a meal. Amaretto, and
coffee topped with a scoop of ice cream.
Mint Patty
A refreshing blend of Creme de Menthe and Creme
de Cocoa topped with whipped cream.
Spanish Coffee
A traditional blend of Kahlua and rum is a
delicious combination when topped with whipped
cream and cinnamon.
Cappuccino and Espresso		

4.95

