
    

Desserts 
 

Sorbet Gelato Ice Cream 
  Lemon 7.50   Tahitian Vanilla 7.50   Vanilla 6.50 

  Blood Orange 7.50   Dulce de Leche 7.50   Chocolate 6.50 

  Mango 7.50   Hazelnut Biscotti 7.50   Tortoni 7.50 

  Passion Fruit 7.50   Pumpkin Spice 7.50   Tartufo 7.50 
 

 
 

 

Apple Crumble Tart 8- 
 with caramel sauce & vanilla ice cream  

Crispy Peach Ravioli 8- 
 warm peaches stuffed in a lightly fried crispy dessert shell served with vanilla sauce 

 & tahitian vanilla ice cream 
 

Warm Chocolate Cake 8- 
 with vanilla ice cream  

Bacala Sundae 8- 
 with vanilla & chocolate ice cream, caramel sauce, chocolate sauce, whipped cream, 

 marshmallow fluff, walnuts & oreo “crumbles” 
 

Bacala Zeppole 8- 
 sweet fried “doughnuts” drizzled with honey & served with a cappuccino semifreddo        

Crustless Pecan Pie 
 served à la mode (gluten free dessert) 

8- 

Waffellini (serves 2) 12- 
warm Belgian waffles with caramelized bananas & caramel sauce served with  

vanilla ice cream 
 

Homemade Apple Cobbler (serves 2) 
 served à la mode  

12- 

Berry Crumble (serves 2) 
 served à la mode 

12- 

Crème Brulee 7.50  Assorted Fresh Fruit 8- 

Classic Cannoli 7.50  Fresh Strawberries  7.50 

“Mini” Cannoli 5.50   with Whipped Cream  

Homemade Biscotti 5.50  New York Style Cheesecake 7.50 

Chocolate Mousse Cake 7.50  Oreo Cheesecake 7.50 

 

 
 

Neapolitan Coffee 
 espresso in a press pot   

 served with steamed milk  

 on the side  

  Coffee 2.75 

  Tea 2.00 

  Espresso  2.95 

  Cappuccino 4.95 

 Small  3.75   Double Espresso 4.50 

 Large 6.50   Iced Cappuccino 6.00 
 

There is always CCoottttoonn  CCaannddyy for everyone! 
 

Decaf & skim 
milk are also 

available upon 
request 



 

 

Single Malts & Blended Scotches 

Dewars 12 yr 12- 
Glenfiddich Special Reserve 12- 
Glenfiddich 12 yr 12- 
Chivas Regal 12 yr 12- 
Macallan 12 yr 14- 
Bowmore 12 yr 11- 
Bowmore 15 yr 14- 
Glenlivet 12 yr 12- 
Glenlivet 15 yr 15- 
Glenlivet 16 yr Nadurra 15- 
Glenlivet 18 yr 18- 
Glenlivet 21 yr 21- 
Ardmore Traditional Cask 12- 
 
Batched Bourbon, Selected Whiskeys 

Makers Mark 9- 
Crown Royal 10- 
Knob Creek 10- 
Jameson 18 yr 18- 
Jameson 12 yr 12- 
1792 Ridgemont Reserve 10- 
Maker’s 46 12- 
  
Cognacs  

Courvoisier VS 12- 
Hennessy 14- 
Remy VSOP 15- 
Remy XO 28- 
Landy XO 24- 

  
House Made Liqueurs  
Limoncello, Uncle Bacala 7.50

0   
Dessert Cocktails 

Waffle-tini 10- 
 Van Gogh Dutch Caramel Vodka, Stoli  
 Vanil, Kahlua, milk & Uncle Bacala’s  
 Waffelini caramel sauce 

 

Cotton Candy Cosmo 10- 
 Stoli Vanil, Razberi & Ohranj with 
 pineapple & cranberry juice served  
 over homemade cotton candy 

 

Espresso Martini 10- 
 Stoli Vanil & Kahlua with a shot   
 of espresso & a splash of cream 

 

Irish Coffee 10- 
 Hot Coffee with Jameson’s Irish  
 Whiskey & whipped cream with  
 Green Crème de Menthe 

 

Mexican Coffee 10- 
 Hot coffee with Kahlua Coffee Liqueur  
 & whipped cream 

 

Amari Italiani  

Campari 9- 

 Aperol 9- 
Averna 9- 
Ramazzotti 9- 
Fernet Branca 9- 
Branca Menta 9- 
  
Ports  

Sandeman, Founders Reserve 9- 
Churchill 10 yr Tawny 10- 
Churchill 20 yr Tawny 12- 
Porto Reccua Tawny 12- 
  
Brandies  

Calvados Cardinal 10- 
Clear Creek, Pear in Bottle 12- 
  
Grappas  

Berta Grappa Di Barolo 9- 
Antinori Tignanello 12- 
  
Cordials & Liqueurs  

Chambord 9- 
Harveys Bristol Cream 9- 
Irish Mist 9- 
Drambuie 9- 
Amaretto di Saronno 9- 
B&B 9- 
Baileys 9- 
Frangelico 9- 
Galliano 9- 
Grand Marnier 12- 
Kahlua 9- 
Marie Brizzard 9- 
Sambuca Romana 9- 
Romana Black Sambuca 9- 
Pernod 9- 
Wild Turkey American Honey 9- 
  
Dessert Wines  

Mascato D’Asti, Saracco, Italy 8- 
Sauternes, Barton & Gustier, France 9- 
Ice Wine, Inniskillin, Canada 14- 
Sparkling Red Wine, Rosa Regale, Italy 7- 
  
Fine Tequilas  
Patron Silver 12- 
Patron Resposado 14- 
Patron Anejo 14- 
Patron XO Cafe 10- 
Gran Patron 30- 

After Dinner Drinks 


