
GELATI SORBETTI
NOCCIOLA
HAZELNUT 

PISTACCHIO
PISTACHIO 

TIRAMISÙ
TIRAMISÙ

CIOCCOLATO
70% DARK CHOCOLATE

FIORDILATTE
SWEET MILK 

COCCO
COCONUT

GIANDUJA
chocolate & hazelnut

VANIGLIA
VANILLA 

CARAMELLO al Sale
SALTED CARAMEL

STRACCIATELLA
CHOCOLATE CHIP

CAFFÉ
COFFEE

STRACCIATELLA
alla Mandorla
Almond & chocolate chip 

YOGURT
GREEK YOGURT GELATO

VANIGLIA & BISCOTTI
VANILLA & cookies

  

  

GRANITA
LEMON
made in-house with fresh-squeezed lemons

MINT 
made in-house with fresh mint leaves

COFFEE
made in-house with freshly brewed Lavazza 

coffee and espresso, and whipped cream

AMARENA by 
made with wild amarena cherries from Fabbri

COPPE

COPPA della Nonna
Coffee gelato with handmade meringue, 

shaved chocolate, whipped cream, and 

housemade cookies | $8.80

PIEMONTE
CHOCOLATE, GIANDUJA, AND HAZELNUT GELATO 

TOPPED WITH HOUSEMADE CHOCOLATE SAUCE, 

WHIPPED CREAM, HAZELNUT CRUMBLES, AND 

HOUSEMADE COOKIES | $9.80

FRU FRU
Yogurt gelato and mixed berry sorbetto 

topped with fresh berries, and 

whipped cream | $9.80

TINA
VANILLA, ALMOND CHOCOLATE CHIP, AND 

COCONUT GELATO WITH CANTUCCI COOKIES, 

WHIPPED CREAM, AND TOFFEE SAUCE  | $8.80

TROPICALE
COCCO, YOGURT, AND MANGO SORBETTO 

WITH STRAWBERRIES, KIWI, PINEAPPLE, 

AND TOASTED COCONUT | $8.80

SPUMONE
Pistacchio, chocolate, and fiordilatte 

gelato topped with Fabbri Amarene 

cherries, whipped cream, chocolate 

shavings, and chocolate crumbs  | $9.80

You call it a sundae, Italians call it a “coppa.” Either way, it is a delicious combination of gelato and toppings.

$2.00 / SMALL   | $3.80 / LARGE

GELATO BAR

LIMONE
LEMON

FRUTTI di BOSCO
MIXED BERRY

LAMPONE
RASPBERRY

MANGO
MANGO

BANANA  
con Gocce di Ciccolato
BANANA CHOCOLATE CHIP 

$3.80 / SMALL   | $4.80 / MEDIUM | $5.80 / LARGE


