CAFE GAMPLI

ESPRESSO
+$1 for oat milk
Caffe ~ $3 Caffe Latte ~ $4
Macchiato ~ $3.25 Caffé Lungo ~ $3.50
Cortado ~ $3.25 Marocchino ~ $3.25

Cappuccino ~ $3.50 Moka Messicano ~ $4.50

Caffe Corretto ~ $9
(contains alcohol)

TEAS ~ $3.50
Earl Grey (black) Darjeeling (black)
Gunpowder (green) Jasmine (green jasmine)

Chamomile (herbal)

SODA / WATER

Galvanina Organic Italian Sodas ~ $5
Orange, Pomegranate, Lemon, or Chinotto

Stappi Bitter Red Aperitivo Soda ~ $3
Coca-Cola (cane sugar) ~ $4
Acqua Filette Sparkling Water ~ $4

Spindrift Grapefruit Sparkling Water ~ $2.50

DESSERT

Gelato ~ $5
Inquire for flavor offerings

Affogato ~ $7
Choice of gelato with 2 shots of espresso

Cannoli
Sweetened ricotta & mascarpone filing
plain ~$5 chocolate chips ~ $6 pistachio ~ $7

Cake
(Please see chalk board or inquire with server for selections)
From Maillard Patisserie ~ $MKT
Rotating Layer Cake ~ $6.50

AMARO

Caffo Mezzodi Aperitivo ~ $6
Caffo Red Bitter ~ $6
Leopold Brothers Aperitivo ~ $8
Don Ciccio & Figli “Luna” ~ $8.5
Don Ciccio & Figli “Mandarinetto” ~ $8
Amaro dell'Etna ~ $8
Amaro Nardini ~ $7.5
Ramazzotti ~ $6.5
Montenegro ~ $7.5
Amaro Sfumato Rabarbaro ~ $6
Amaro Tosolini ~ $9
Faccia Brutto Amaro Gorini~ $9
Leopold Brothers Highland Fernet ~ $9
Amargo Vallet ~ $9
J. Reiger's Caffe Amaro ~ $7
Don Ciccio & Figli “Concerto” ~ $8.5
Don Ciccio & Figli “Ferro-Kina” ~ $8.5
Saler's Gentian ~ $6
Alto Verde Amaro ~ $6

Lazzaroni Sambuca ~ $7

HOUSE-MADE CORDIALS

Limoncello ~ $6
Limecello ~ $6

Arancello ~ $6

DESSERT COCKTAILS

Amaro Cioccolata ~ $12
J Reiger’s Cafe Amaro, Amaro Nardini,
Mexican cocoa, lemon juice,
simple syrup, angostura bitters

Notti Incantevoli ~ $11
Catoctin Creek Rye, Sambuca,
espresso, blood orange reduction




