
Late night treats to satisfy that something-sweet craving! 
All great for sharing and better with cocktails! 

after dark cake pops ................................$7
homemade pound cake, piped in with decadent liquored 
fillings - available in pairs

cookie pizza pie .....................................................$14
four individual slices of SBC Pastry Chef Alex’s latest cookie 
concoctions

four mini gelato cones ......................$12
assortment of flavors

frozen strawberry daiquiri...$14
lime & rum gelee topped with strawberry granita – served 
straight UP!

trio of assorted tartlets .............$9 
SBC Alex’s selection of house-made small bites - featuring his 
signature desserts

strega affogato ..................................................... $11 
vanilla gelato topped with fresh espresso, amaretti cookie 
crumble 

menù

The perfect cocktails to end your evening on a sweet note! 

biscotti mochaccino ..................................$18
grainger’s organic vanilla vodka, borghetti espresso liqueur, 
faretti chocolate biscotti liqueur, fresh espresso

SWEET SORRENTO ................................................$18
sogno di sorrento creame lemoncello, grainger’s deluxe citrus 
vodka, lemon, vanilla syrup, dehydrated orange

liquid cannoli .........................................................$18
faretti biscotti liqueur, frangelico, mozart white chocolate 
liqueur, black button bourbon cream 

carajillo................................................................................$18
licor 43, fresh espresso, served on the rocks

s’mores after dark .......................................$18
grainger’s organic vanilla vodka, mozart dark chocolate liqueur, 
mozart white chocolate liqueur

chocolate martini .........................................$18
grainger’s organic vanilla vodka, mozart milk chocolate liqueur, 
mozart white chocolate liqueur

smoked pineapple mezcalrita ..$18
peloton mezcal, agave, lime, pineapple juice

strega sangria .........................................................$18
traditional red or modern white

last one standing (non-alcoholic).. $12
enroot strawberry lavender rosemary tulsi cold brew tea, 
raspberry, blackberry, lemon, sugar

Strega snacks to share and to keep the evening going strong!

strega mini meatball sub ................$9 
beef & pork polpettes, Strega’s signature pomodoro, whipped 
ricotta, fresh basil

focaccia pizza ............................................................$15
made fresh daily, topped with fresh ingredients

patate fritte .................................................................$9
garlic parmesan fried potatoes served with truffle aioli

fromaggio flambe ............................................$18
baked fontina cheese, roasted red peppers, balsamic glaze, 
fired tableside with grappa

salumi e formaggi plate .......................$20
a selection of cheeses and charcuterie to share

almonds & olives .................................................$8
marinated

spicy ricotta salata .......................................$7

zucchini chips ..............................................................$6

Sweet Bites Liquids

Savory Bites

Espresso Martinis  $18

maker ’s  mark ,  borghet t i ,  espresso , 
popcorn syrup,  chocolate b i t ters

L AT E  N I G H T  W I T H  O RV I L L E

ga l l i ano r i s tret to ,  amaro nonino,  
pedro x imenez sherr y,  espresso

T H E  M E D I T E R R A N E A N

gra inger ’s  organ ic  van i l l a  vodka , 
b lack but ton bourbon cream,  

borghet t i ,  espresso

T H E  C L A S S I C

 

Before placing your order, please inform your server if a person in your party 
has a food allergy. nServed raw or undercooked, or contains (or may contain) 
raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness.

O U R  F U L L  B E V E R AG E  M E N U  
I S  A L S O  AVA I L A B L E !


