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SWEET ENDING 

 
 
BITTERSWEET CHOCOLATE CREAM, Macaroon, Nashi Pear, Blood Orange Sorbet                  12 
 
TOASTED ALMOND CRÈME BRULEE, Roasted Peach, Pain de Gene, 12 
Ruby Peach Sorbet  
 
HAZELNUT STRUSEL, Brioche Donuts, Pineapple, Brown Butter Ice Cream 11 
 
MILK CHOCOLATE PEANUT MOUSSE, Banana Leche, Coconut Marshmallow,  12 
Popcorn Sorbet 
 
YOUGURT CLOUD CAKE, Fresh Berries, Rhubarb, Strawberry Syrup,  11  
Meyers Lemon Ice Cream 
 
 

COFFEE SELECTION 
 
 

ILLY EXPRESSO, CAPPUCINO         5 
 
FRENCH PRESS                                                                                                          
 
ILLY, ITALY  5 
 
 

TEA SELECTION 
 

ENGLISH BREAKFAST          7 
 
IMPERIAL EARL GREY          7 
 
FLORAL JASMINE GREEN TEA         7 
 
CHAMOMILLE FLOWERS         7 
 
ORGANIC MINT          7 
 
LEMON VERBENA         
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ARTISAN DOMESTIC AND IMPORTED CHEESE 
 

A SELECTION OF THREE FROM OUR CHEESE CART    20                       
 

CHEESE  
 

PEPATO. Raw Semi-Soft Sheep Cheese That Is Aged For 2-3 Months At The Bellwether Farms In 
Sonoma County In California.   
 
GARROTXA. Goat’ Milk Cheese Produced In The Catalonia Region In Northern Spain.  
 
MIMOLETTE. Cow’s Milk Cheese Produced In The City Of Lille, France.   
 
FETA. Famous Greek Curd Cheese. White, With Tangy, Salty Flavor. 
  
TÊTE DE MOINE. Firm, Milky Swiss Cow’s Milk Cheese With An Exceptionally Strong, Nutty Flavor. 
 
HUMBOLDT FOG. Young Goat’s Milk Cheese Sprinkled In Vegetable Ash And Left To Develop A 
Pillowy White Bloomy Rind. 
 
CHIMAY GRAND CRU. Belgian Gourmet Pasteurized Cow’s Milk Cheese. 
 
LAMB CHOPPER. Organic Sheep’s Milk, Buttery And Nutty With A Semi-Hard Texture.  
 
CAVEMAN BLUE.  A Moist, Dense, And Well-Rounded Cheese, Streaked With Green Blue Veins In 
A Pale Golden Paste.   

 
 
 

ACCOUTREMENTS 
 
FLAMING RAISINS HOMEMADE KUMQUAT MARCONA ALMONDS  QUINCE PASTE  
 
HOMEMADE CHOCOLATE CREMAUX  HONEYCOMB  MULTIGRAIN RAISINS BREAD 
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DESSERT WINE 
Glass  Bottle 

 
 2005 Dolce By Far Niente, Napa Valley,     39  178 

            California (375ml) 
 

2007 Braida, Brachetto d’Aqui, Piedmont,     10  30 
            Italy (375 ml) 

 
 2007 Inniskillin, Riesling Ice Wine, Canada      49  182 

           (375ml) 
 
          2001 Château Lafaurie-Peyraguey, 1er Cru              27          143 
             Sauternes, France (375ml)    
  
            
 

PORT SELECTION 
 

Sandeman Founders Reserve, MV     18  60 
 

Fonseca, 10 yr Tawny       19  98 
 

Taylor Fladgate, 20 yr Tawny      25  158 
 

1986 Smith Woodhouse Colheita     30  175 
 

2002 Churchill’s Late Bottle Vintage     20  110 
 

1985 Warres        38  300 
 

MADEIRA SELECTION 
 

Blandy’s, 5 yr        18  60 
 

The Rare Wine Co. “Boston Bual”, Special Reserve   31  117 
 

1937 D’Oliveiras, Sercial      75  540 
 
 
 

 


