
 

 
 
 
 

digestivi and Port 
 

Madeira, Miles Rainwater, Portugal 7. 
Port, Niepport, Tawny, Portugal 7. 

Port, Ramos, Ruby, LBV, Portugal 8. 
Port, Warres, Tawny, Otima 10yr,  Portugal 8. 

Port, Warres, White,  Portugal 8. 
 

Strega  7. 
Fernet Branca  7. 

Sambuca 7. 
Amaro Averna  7. 

Limoncello  7. 
Nocello  7. 

Raspicello  7. 
Crema di Limoncello  7. 

 

 

 

 

 

   grappateca 
Ask about our great selection of grappa! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 
 

tidbit bistro 

 
1401 Broadway 1401 
Seattle, WA 98122 

 
Tel 206-3230840 

 
http://www.tidbitbistro.com 

Follow @tidbitbistro on twitter! 
 

We accept Visa, Mastercard, and American Express… 
…but we like cash better. 

 
FREE 90 MINUTE VALIDATED PARKING 

 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

  gelati affogati 
 

 
 
 
 
 
 
AFFOGATO ALL’AMARETTO   
Chocolate tartufo drowned in Amaretto  
liqueur  9.5 
 
AFFOGATO AL LIQUORE DI GIANDUIA   
Chocolate tartufo drowned in chocolate hazelnut 
Gianduia liqueur  9.5 
 
AFFOGATO AL RASPICELLO   
Chocolate tartufo drowned in Raspberry cello 
liqueur 9.5 
 
AFFOGATO AL LIMONCELLO 
Lemon tartufo drowned in Limoncello liqueur 9.5 
 
AFFOGATO AL CAFFÈ   
Chocolate tartufo drowned a shot of Kimbo 
espresso  9.5 
 
 
 

 
caffè corretti 

 
   

 
 

 
CAFFÈ CORRETTO  all’Amaretto 4. 

alla Grappa 4. 
al Liquore di Gianduia 4. 
alla Sambuca 4. 
alla Strega 4. 

 
 

Our espresso is Italian: Espresso KIMBO, 
directly from Napoli, the city where coffee is art 

 

 
 
 
 
 
 

 
 
 

sweet temptations 
 
TORTA CAPRESE    FLOURLESS ALMOND TORTE 
Made in house flourless chocolate almond torte 
using the traditional recipe from the island of 
Capri  6. 
 

TIRAMISÙ*   COFFE DESSERT 
Made in house tiramisù with ladyfingers, coffee, 
zabaglione cream, dusted with a cocoa  
powder  6. 
 

CHOCOLATE TARTUFO   CHOCOLATE GELATO 
Directly from Italy, this traditional gelato is 
made with zabaglione, surrounded by chocolate  
and caramelized hazelnuts  7.5 
 

LEMON TARTUFO   LEMON GELATO 
Directly from Italy, this dessert is made with 
fresh lemon gelato and a limoncello cream 
center, covered with meringue sprinkles  7.5 
 

GELATO     ICE CREAM 
Made in house gelato 5. 
 

CANTUCCINI CON VIN SANTO  BISCOTTI WITH WINE    
Italian biscotti with Tuscan sweet wine  10. 

 
• Eating raw or undercooked meats, poultry, eggs, fish, or 

shellfish may increase your risk of food borne illness. 
 
 
 
 
 
 
 

 
 
   

 
 

 
 
 
 
 
 
 

 

THE TERM ‘AFFOGATO’ RELATES TO A PREPARATION IN WHICH 
FOOD IS ‘DROWNED’ IN A FLUID, TYPICALLY A SAUCE, A SYRUP, A 

LIQUOR, OR SIMPLY … BOILING WATER.  
WHEN ICE CREAM IS THE FOOD YOU GET A GELATO AFFOGATO. 

THE TERM ‘CORRETTO’ RELATES TO A PREPARATION IN WHICH A 
SHOT OF ESPRESSO IS ‘CORRECTED’ BY ADDING A  

SPLASH OF LIQUOR 
GRAPPA FLIGHT $15 

THREE GRAPPAS. ASKS SERVER FOR CURRENT SELECTION 
 

‘CELLO FLIGHT $15 
NOCELLO, LIMONCELLO, RASPICELLO,  

CREMA DI LIMONCELLO 
 

‘BUCA FLIGHT $15 
SAMBUNA BIANCA, NERA, AND CREMA DI SAMBUCA 

 

BAROLO CHINATO  $12 


