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RON DEL BARRILITO RUM AND AMONTILLADO SHERRY
BRING A QUIET RICHNESS CYNAR BRINGS
THAT BITTER HERBACEOUS ITALIAN SIGNATURE
COCONUT AND ESPRESSO FOLD INTO THE FINISH
BUILT LIKE A COBBLER IT FEELS OLD WORLD
A DRINK YOU SIP SLOWLY AS THE LICGHT
FADES BEYOND THE WINDOW
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CICCIO IS THE QUIET ITALIAN GENTLEMAN

WHO NEVER RAISES HIS VOICE

BUT ALWAYS HOLDS THE ROOM

AN ITALIAN OLD FASHIONED
OF TEQUILA BOURBON AMARO
AND SMOKED HAZELNUT
THIS IS YOUR ITALIAN OLD FASHIONED

REMEMBERED RATHER THAN REINVENTED
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OLIVA IS A STUDY IN RESTRAINT AND RITUAL
OLIVE OIL-INFUSED TEQUILA
LENDS SILK AND SUBTLE RICHNESS
BIANCA VERMOUTH ANCHORS THE BLEND
ATOUCH OF SALINITY SHARPENS THE FRAME
IT IS COMPOSED INTENTIONAL ARCHITECTURAL
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SALUMI & FORMAGGIO 18
chili-fig preserves, pistachios, pickled veggies, grilled ciabatta

OSETRA CAVIAR BOMBS 22
smoked salmon cream cheese, everything parmesan puffs, fresh dill

SEARED FENNEL CRUSTED TUNA I8
peperonata purée, tomato-olive relish, chive oll

FILET TARTARE “TOSTADAS” 18
grana crisp, truffle deviled egg yolk, caperberries, pickled shallot

PRIME RIBEYE PANINO 20
balsamic onions, creamy formaggio, focaccia, au jus

LOBSTER FRITTO MISTO 24
asparagus tips, zucchini, lemon-basil aioli

{vegetarian upon request 18}
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DOLCE NOTTE LIMON 14
lemon mousse, lemon curd, almond crumble

KISS ME IN CAPRI I5
vanilla sponge cake, strawberry rhubarb jom
chantilly cream, fresh strawberries

PANNA COTTA I5
passion fruit jelly, vanilla panna cotta
passion fruit popping pearls, raspberry lime granita

tag us @dolcenottelv



