
BATON ROUGE  |  LAFAYETTE  |  DE La RONDE HALL

R U F F I N O S R E STAU RANT . C OM

R U F F I N O ’ Sdessert
TIRAMISU | 12

A modern interpretation of an Italian tradition

POT DE CRÈME | 12
Chocolate Pot De Crème, Whipped Hazelnut Crème

ITALIAN CHEESECAKE  | 12
Cream Cheese and Ricotta Cheesecake, 

Graham Cracker Crust, Sweetened Sour Cream Glaze
TOPPINGS: Chocolate, Raspberry, Caramel, or Turtle

CREME BRULEE | 12
Vanilla Bean Infused Custard, 

Caramelized Sugar Crust, Seasonal Berries

PECAN SEDUCTION  | 12
Cream Cheese Frosting, Candied Pecans, Pecan Pie Filing, 

Graham Cracker Crust

OLIVE OIL CAKE  | 12
Italian Olive Oil Cake With Limoncello and Candied Pistachios

MEYER LEMON ICE BOX PIE | 12
Graham cracker Crust, Meyer Lemon Custard, 

Toasted Meringue, Candied Pecans

LAVAZZA ESPRESSO | 5

LAVAZZA CAPPUCCINO  | 5

FRESH BREWED MELLO JOY COFFEE  | 3

coffee

Decaf Beverages Available Upon Request



BATON ROUGE  |  LAFAYETTE  |  DE La RONDE HALL

R U F F I N O S R E STAU RANT . C OM

D R I N K S
after dinner

ESPRESSO MARTINI
Three Olives Vanilla Vodka, Decaf Espresso,  
Brown Sugar Syrup, Amaro, Coffee Liqueur  14

RASPBERRY  LIMONATA
Titos Vodka, Chambord, Prosecco, Lemon Sorbet 14

THE AFFOGATO COCKTAIL
Flor de Cana, Disaronno Velvet, Luxardo Cherry 

Liquor, Cooled Espresso, Vanilla Ice Cream 14

DIRTY CHAI TINI
Chai Tea, Espresso, Three Olives Vanilla Vodka, 
Brown Sugar Syrup  14

LIMONCELLO 6  | SAMBUCA 10

LAZZARONI ITALIAN AMARETTO 11  |  GRAPPA 14


