
DESSERTS 
            Liquid Cannoli............................................................8
         Biscotti Liqueur, Stoli Vanil, Cream      

  Italian Chocolate Cheese Cake......................................................... 8
Semi sweet chocolate combined with ricotta and cream cheese, layered with 
chocolate cookie crust.  Whipped cream garnished with fresh fruit and  mint.  

Tuscan Apple Cake............................................................................ 8
A version of this cake is made and served all over Italy.  A flat moist cake 
made with cooked sliced golden delicious apples and lemon custard 
served with a scoop of vanilla gelato.

Espresso Brownie Sundae.................................................................. 8
Two homemade brownies enriched with espresso powder and chocolate 
chips, glazed with espresso frosting.  Your choice of single scoop gelato, 
chocolate syrup, whipped cream.

VIA’s Crepe Cake.............................................................................. 8
A white cake of 15 crêpes layered with a cream cheese and mascarpone 
filling.  Drizzled with a chocolate garnish and imported Amerena cherries.

Creamsicle Panna Cotta.................................................................... 7
Rich cooked cream infused with an orange juice reduction 
Mandarin orange garnish.

Chocolate Ricotta Pie....................................................................... 8
The traditional cheese of Italy.....Ricotta with a chocolate custard in a  
pine nut, cornmeal crust.

Tiramisu.......................................................................................... 8
Italian style soft cheese cake with mascarpone cheese and lady fingers 
soaked in rum and coffee. 

Cherry and Chocolate Semifreddo...................................................... 8
Layers of cherry nappage, chocolate brownie, tiramisu and wild berry mousse.

Apricot and Wild Berry Semifreddo................................................... 8
Layers of apricot nappage, cake, mascarpone and wild berry mousse.

Cannoli............................................................................................ 3
Choice of traditional vanilla filling or Italian Nutella filling.  Both are  
sprinkled with powdered sugar.

The Gelato Story
At VIA we are proud to offer our patrons the true gelato and sorbetto experience.  
Gelato is a fabulous blend of premium ingredients imported from Italy and made here 
at VIA in the authentic artisanal style with Italian recipes.  Gelato, which is Italian 
for ice cream, is actually made with milk, not cream and contains 7-9% butter fat 
as opposed to American ice cream which contains 10-14% butter fat.  No artificial 
colorings or preservatives are ever used in our gelati.  Our sorbetti have no dairy in 
them at all and are made with fruit, water and sugar.  All of our carefully selected 
ingredients are processed in our Carpigiani gelato machine which sits in the back of 
our display kitchen.  The Carpigiani machine, known for making exquisite gelato and 
sorbetto, is found all over Italy and now in Worcester, here at VIA.  Enjoy your gelato 
experience at VIA and don’t forget to stop by the gelato display for a sample of our 
other flavors!

Selection of Homemade Gelati and Sorbetti 3 Scoops..................... 8
Gelati: Strawberry, Pistachio, Chocolate, Vanilla, Raspberry, Coconut 
Sorbetti: Limoncello, Blood Orange

 
“MichelanGelato” Sampler

A palette of mini cones made from our house made Italian gelati and sorbetti.  
You choose...all one flavor or mix it up and try different flavors.

 
5 Cone Sampler...............6

10 Cone Sampler...............105.14.10



   COFFEES
Italian...............8	 Baileys.............. 8
VIA...................8	 Kahlua.............. 8
Irish..................8	 Nutty Irish........ 8

Dessert Wines
Vitticio Vin Santo, 1999, Tuscany.................................................. 29
Dell’ Acquese Dolceoro, Moscato d’ Asti, DOCG, 2009, Piedmont..8.......... 31
Banfi Rosa Regale, Brachetto, DOCG, 2008, Piedmont............... 11........ N/A
Lungarotti “Dulcis”, 2005, Torgiano...................................9.......... 34
Pacific Rim Riesling “Ice Wine”, 2007, Columbia Valley.............9.......... 34
 DIGESTIVOS
Metaxa................................................................................... 5
Compari................................................................................. 7
Fernet Branca......................................................................... 7
Galliano................................................................................. 8
Strega.................................................................................... 8

GRAPPAS
Nonino Il Moscato................................................................. 10
Poli Sarpa............................................................................. 11

Small batch bourbon
Maker’s Mark.......................................................................... 7
Basil Hayden.......................................................................... 9
Woodford Reserve................................................................. 10

COGNACS & CORDIALS
Tia Maria.............................................................................7
Amaretto Di Saronno............................................................8
Baileys................................................................................8
Sambucca............................................................................8
Sambucca Black....................................................................8
Frangelico....................................................................... 8.50
Grand Marnier.................................................................... 10
Courvoisier................................................................... 10.50
Hennessy........................................................................... 11
Remy VSOP........................................................................ 16

SINGLE MALT &   BLENDED SCOTCHES
Johnnie Walker Red, Blend......................................................8
Glenlivet, Speyside................................................................ 10
Glenfiddich, Highland............................................................ 11
Johnnie Walker Black, Blend................................................. 11
Macallan 12 Year, Highland.................................................... 13
Oban 14 Year, West Highland.................................................... 14
Balvenie 12 Year, Blend........................................................ 15
Glenlivet 16 Year, Blend........................................................ 16
Chivas 25 Year, Blend........................................................... 35

Ports
Croft Fine Ruby Port.............................................................8
Fonseca Bin 27.....................................................................9
Dow’s Late Bottle Vintage 2003............................................9

Dow’s 10 Year.............................................................. 12
Fonseca 20 Year...................................................13

Glass               Bottle

7.29.10


