
TRELLIS RESTAURANT 
 

Desserts 
All our desserts are homemade 

Crème caramel 5.50 

Spumoni (Italian ice cream w/dry fruit) 6.50                                                        

Tiramisu with rum and chocolate- almond sauce 7.00 

Chocolate mousse with raspberry sauce 7.00 

Warm apple torte with vanilla ice cream 6.50 

Trellis Cheesecake 7.00 

Fresh seasonal Berries (market) 

Crème brulee 7.50 

Chilled Champagne Zabaglione with fresh berries 7.95 

Lillian Bertucci’s favorite-Vanilla ice cream with warm 

raspberry sauce 6.50 

 

Coffee Drinks 
Regular or decaf Coffee 3.00 

Iced tea, hot tea, herbed tea 3.00 

Espresso 3.00 

Cappuccino 4.00, 

C. Latte 4.00 

C. Mocha 5.50 

 

Ports, Grappa’s and Moscato’s 
Grappa Luxardo 7.00 

Grappa Piave 7.50 

St Supery, Moscato 7.00 

Graham (six grapes) 9.50 

Taylor Fladgate, V 10.50 

Delaforce Vintage Port 12.50 

Croft Vintage Port, V 12.50 

Fonseca Vintage Port, V 13.50 

Sandeman Port, V 14.00 

Thomas Fogarty, late harvest Gewurztraminer 11.00 



 


