
w h i t e  c h o c o l a t e  m o c h a  c h e e s e c a k e  
whipped cream, cocoa powder  8

N U T E L L A  T R I F L E 
Nutella hazelnut mousse, whipped cream, toasted walnuts, 

 chocolate cake crumbs   9

b r I o c h e  b r e a d  p u d d i n g  
white chocolate, vanilla bean ice cream,  

bourbon crème anglaise, caramel   8

c h o c o l a t e  c h i p  c o o k i e s 
three freshly baked cookies   6

G R E A T  F A L L S  I C E  C R E A M  
chocolate, vanilla bean, seasonal flavor   6

D E S S E R T S

c r u s h e d  t o m a t o  m a r g h e r i t a 
hand crushed tomato sauce, marinated fresh mozzarella,  

micro basil   12

R U S T I C  I T A L I A N  
sopressata, local Italian sausage,  

roasted red peppers, mozzarella  13 

b a r b e c u e  c h i c k e n 
barbecue sauce, slow roasted chicken,red onion,  

bacon, mozzarella   12.5

W i l d  m u s h r o o m 
cremini, shiitake, portabello, oyster, trumpet, arugula, pesto,  

truffle oil, fontina cheese   13

f l a t b r e a d s

F R I E D  C A L A M A R I  
shiitakes, shishito peppers, string beans, chili-garlic sauce   13.5 

C h i c k e n  W i n g s 
spicy apricot chili glaze, carrots, celery, blue cheese   12.5

H u m m u s   
kalamata tapanede, vegetables, pita    11

s h o t g u n  s h r i m p 
flash fried with sweet chili sauce, jicama slaw   12.5 

“ e v e r y t h i n g ”  c a e s a r  
hearts of romaine, Parmigiano-Reggiano, crushed crostini,  

everything seasoning, caesar dressing   9

S m a l l  P l a t e s 

L A T E  N I G H T

A portion of all dessert sales will be donated to 
DC Central Kitchen in support of their mission to 
fight hunger in our hometown, the nation’s capital!
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