
   desserts at laudisio

tahitian vanilla bean crème brûlée
vanilla-infused custard,  
topped with caramelized sugar 8 

key lime pie
sweetened graham cracker crust,  
whipped cream 8

dark chocolate mousse cake
dark chocolate ganache,  
homemade brownie sponge,  
raspberry coulis, vanilla gelato 8

laudisio’s homemade biscotti 
   vanilla & almond 1.50 ea  
   chocolate & hazelnut 1.50 ea

mini classic desserts 
$3 each 
$8 for selection of 3 
   mini tiramisu 
   mini keylime pie 
   mini chocolate mousse 

laudisio cheesecake 
seasonal fruit, berry coulis 7

laudisio tiramisu 
sweet mascarpone,  
coffee soaked sponge cake, 
port & balsamic cherries 8

cheese, colorado honeycomb, 
seasonal preserved fruit 
$4 - one oz. serving cheese 
$11 - choice of three cheeses 
ask your server

seize the moment. remember all those women on the titanic who waved off the dessert cart.  
— erma bombeck

pastry chef: jesus esparza

coffee drinks
the irish monk  
frangelico, bailey’s irish cream, laudisio blend coffee, whipped cream 7

caffe quatro  
brandy, galliano, kahlua, gran gala, laudisio blend coffee, whipped cream 7

dolci e formaggi


