
d o l c i

espresso / 4.5
americano  espresso with water / 5
caffÉ DOPPIO double / 6.5

cappuccino  / 5.5
mocha   / 6.5
corretto  your choice of liqueur / 8

torrefazione 
giamaica 

caffè 

cocktails

Vini Dolci

Digestivi

cordials

grappa

/
cognac

Vini Fortificati

pasubio, vino amaro  Antica Erboristeria Cappelletti / 7

passito,  Montefalco Sagrantino, Scacciadiavoli, 2016 / 14

20 year tawny port, Taylor Fladgate /  16

barolo chinato, Pio Cesare / 25

pepe limoncino(house made)/12

pepe amaretto (house made)/14

pepe holiday amaro            
(house made) / 12
anise limoncino                   
(House made & Infused)/ 13

chartruse ( Green ) / 25

chartruse ( Yellow )/  25

averna amaro / 15
vecchio amaro del capo / 12
amaro dell’etna /12
amaro lucano / 12

amaro montenegro / 14

vecchio capo spicy / 16

nonino quintessentia amaro  / 16 
cynar / 10

fernet branca / 10
vecchio capo riserva / 27
amaretto di saronnno / 14
 amaro amara / 20

nonino lo chardonnay 
grappa / 15

pisa liquor / 12

bailey’s / 10

grand marnier / 10.5

rosato ramazzotti / 9

frangelico / 12

remy martin xo excellence / 55
courvoisier v.s.o.p. / 11

d'usse cognac xo /65
O u r

P r o d u c e r s

valhrona, luxury chocolates made purely from cocoa beans, france  
giamaica beans coffee, verona, italy
guernsey farms dairy, mi cream & milk products
frantoi cutrera, sicily - marmelate 

Espresso Martini
madagascar vanilla infused vodka,, Borghetti, Baileys, Lavazza Espresso  -16

Chocolate Martini 
madagascar vanilla infused vodka, Baileys, home-made dark chocolate sauce - 16

spiked abuelita “Tipsy sips” mexican chocolate, milk, tequila, bumbu cream / 16

Pepe Nero

grand marnier cuvée louis-alexandre/25

Shades of Chocolate  chocolate bavarese cream -Majari (dark), Jivara (milk) and Opal-
ys (white), roasted white chocolate & corn, chocolate soil  / 16 GF

tiramisu a modo mio  mascarpone, Lavazza espresso, Valhrona dark chocolate, coffee 
biscotto /  16 GF - yes it is gluten free!

peanut bar Dulcey chocolate & peanut butter namelaka, dark chocolate caramel, dark choc-
olate marquis, tofee, hazelnut & peanut crunch / 16 GF

panna cotta  Pizzuta almond & narohi vanilla, dark cherry and lime sorbetto, almond 
croccante, amarena syrup, lime meringue / 16

caffé borghetti /10

formaggi -chef selection of assorted imported Italian cheeses paired with Italian 
mostarde & Sicilian marmelades / 28 (for two)



GOLOSITÁ 
(sinful things)
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◼ 700 Cottageview Dr. Ste 100, Traverse City, Mi 49684 ◼
231 929 1960 ◼ pepenero@pepenerotc.com


