
 
Centro Opera Cake  

Almond sponge cake layered with chocolate buttercream, glazed with chocolate ganache and hazelnuts 
 

Flourless Chocolate Torte   
Rich, dark chocolate cake topped with chocolate ganache, served with a raspberry sauce 

 
Classic New York Style Cheesecake   

Traditional New York Cheesecake topped with a strawberry rum sauce 

 
Banana Cream Tart    

A light, flaky pie crust filled with French vanilla bean pastry cream, homemade caramel sauce  
and bananas topped off with whipped cream and chocolate curls  

 
Mixed Berries   

Fresh seasonal berries topped with sweet Marsala cream 
 

Cannoli   
Sicilian style cannoli shells filled with sweetened ricotta cheese and topped  

with crushed pistachios and semi-sweet chocolate 

 
Gelato and Sorbettos  

Please ask your server for today’s selections 
 

Limoncello   

An Italian citrus-based lemon liqueur. George’s signature housemade Limoncello is  

served well-chilled as a palate cleanser or an after dinner drink. 

 
Ports  

Ask your server for a list of more ports, liqueurs, and digestifs 
 Churchill’s LBV Port 2000  
 Fonseca Porto Tawny 20 year  
 Taylor Fladgate Tawny 20 year  
 Graham’s Tawny Port 20 year   
 Penfolds Grandfather Tawny Port  

 
 

 

 

Enjoy “La Dolce Vita!” 
 
 
 

Laura Martin– Pastry Chef 


