N OTO”S

DOLCE

NOTO’S CANNOLI
Crispy Pastry Shells « Sweetend Ricotta Filing
Chocolate Chips « Almonds « Shaved Chocolate
Chantilly Whipped Cream

TIRAMISUcr
Espresso Soaked Lady Fingers « Mascarpone Mousse
Chocolate Garnish

LIMONCELLO RICOTTA CAKE
Vanilla Butter Spoon Cake * Limoncello Curd
Ricotta Pastry Cream * Blueberry Compote
Chantilly Whipped Cream

MARSCARPONE CHEESECAKE
Graham Cracker Crust « Strawberry Balsamic Sauce
Chantilly Whipped Cream

PEANUT BUTTER BOMBE cr1
Cookie Crust » Peanut Butter Ripple Mousse
Dark Chocolate Ganache * Peanut Butter Cup Crumble
Chantilly Whipped Cream

CREME BRULEEen
Baked Custard « Caramelized Sugar » Seasonal Garnish

FLOURLESS CHOCOLATE TORTE!GrA
Chocolate Decadence » Dark Chocolate Ganache
Raspberry Sauce * Chantilly Whipped Cream

CHOCOLATE HAZELNUT TART IGFIDFIV]
Fudge-like Chocolate Filling « Coconut & Hazelnut Crust
Raspberry Sauce

Bill Metzger
Executive Pastry Chef



