
 
 

  
 
 
C h e e s e  a n d  D e s s e r t  
 
le petit dejeuner. puree of navel orange.      9. 
 toasted pistachio.  
cypress grove lamb chopper. medjool dates.      9. 
 raw almonds. fried almonds.                            
bittersweet chocolate cheesecake. cherry almond puree.  cherry jam.   8.  
 almond-cherry ice cream.                       
caramel cake. sour cream pound cake. caramel buttercream.                                               8. 
   salted caramel. pecan bavarian. pecan florentine.    
brown butter bavarian cream.  carrot oatmeal cookie.      8. 

 golden raisin verjus.  carrot sorbet. 
melon sashimi.  tarragon infused cantaloupe. pistachio “wasabi”.                                 8.                      
 candied ginger. pomegranate molasses. 
  
 
 
C o f f e e  
fair and direct trade sustainable Counter Culture coffee  
 
french-press                                                     3.50              
organic cappuccino                            4.00        
espresso                             3.00 
 
 
 
L o o s e  T e a  S e l e c t i o n  
black tea: darjeeling, earl grey                                              3.00 
green tea: best china green                                                      3.00 
herbal teas: sweet chamomile, mint, herbs & spice              3.00 
 
 
 

 
 
 

 
 
 
Single Malt Scotch & Cognac 
Lowland – Glenkinchie – The Edinburgh Malt – 12 year          12. 
Isle of Skye – Talisker – 10 year             13. 
Coastal East – Clynelish – 14 year            17. 
Speyside – Cragganmore – 12 year            13. 
Highland – Macallan – 12yr                         13. 
Highland – Macallan – 18yr             20. 
Cognac, Grande Champagne – Kelt – Tour du Monde – VSOP            16. 
Cognac, Grande Champagne – Delamain – Vesper – 35yr.         18. 
Cognac, Grande Champagne – Delamain – XO           17. 
Calvados- Chauffe Coeur- VSOP.              9.  
Bas Armagnac – Dartigalongue – Hors d’ Age – 15yr.            9. 
 
Grand Marnier Cordon Rouge        10. 
Grand Marnier Centenaire        25. 
Grand Marnier Cent Cinquantenaire       45. 

Grand Marnier Flight: ½ oz each     25./Flight 
             
Porto, Madeira and Sherry 
Montilla-Morilles – Alvear – Pedro Ximenez – de añada – 08                7./gl 
Montilla-Morilles – Bodegas Toro Albala – Don PX – 1982                          15./gl 
Madeira – Blandy’s – Bual – 5yr.       7./gl 
Borges – White Port – Gondomar, Portugal – n.v.     7./gl 
LBV – Ramos Pinto – Oporto, Portugal – 04      7./gl 
Tawny - Grahams – Oporto, Portugal – 10yr.                   9./gl 
Dow’s – Oporto, Portugal – 03                   19./gl 
Tawny – Ramos Pinto – Quinta do Bom Retiro Oporto, Portugal – 20yr.             20./gl 
Tawny – Dutshke – The Tawny – South Australia 22yr. – 375 ml            110./btl 
Dow’s – Oporto, Portugal – 1985 – 750 ml              220./btl 

Port Wine Flight: ***Pick any three to taste***     14./Flight 
 
Dessert Wines 
Orange Muscat – Quady – Electra – CA – 08      7./gl 
Moscatel – Jorge Ordonez – Seleccion Especial – No. 1 – Malaga, Sp. DO – 06  9./gl 
Auslese – Kracher – Bergenland, Austria – 07      9./gl 
Botrytis Semillon – De Bortoli – Noble One – New South Wales, Australia – 06  10./gl 
Sauternes-Chateau Baulac Dodijos – Sauternes AOC, France – 06.   9./gl 
Black Muscat – Quady – Elysium – CA – 07      9./gl 
Banyuls – Clos Chatart – Crand Cru – Banyuls AOC, France – 93   11./gl 

Dessert Wine Flight: ***Pick any three to taste***     14./Flight 
 
 


