sweet hites

we suggest a minimum of any 2 sweet bites
add optional 1.50z liquid pairing for $4 ea

sea-salt caramels . 4
wine - kopke 10 year tawny . porto, portugal

syrah brownie . 4
wine - trénel creme de framboise . bourgogne, france . nv

vanilla bean créme briilée . 3.50
wine - chateau les tuileries . sauternes, france . 05

coconut honbons, toasted hazelnuts . 4
wine — morenita cream . jerez de la frontera, spain . nv

mint meyer lemon truffles . 4
wine - samos . vin doux muscato, greece . 07

mango cheesecake, kiwi coulis, mango gelée, toasted coconut . 3.50
wine - ernst bretz riesling eiswein . rheinhessen, germany . 04

carrot rum-raisin créme briilée . 3.50
wine - samos . vin doux muscato, greece . 07

apple pie, cardamom whipped cream . 3.50
wine - ernst bretz riesling eiswein . rheinhessen, germany . 04

sticky toffee pudding créme brillée, date caramel . 3.50
wine - toro albaléa ‘don px’ gran reserva . montilla moriles, spain . 82

red velvet cake, lavender cream cheese icing . 3.50
wine - domaine la tour vieille ‘reserva’ . banyuls, france . nv

chocolate ice cream, port poached pears . 4
wine — quinta do crasto late bottled vintage . porto, portugal . 02

papaya sorbet, candied fennel and oranges . 4
wine - domaine de barroubio . muscat de st-jean de minervois, france . 06

vanilla gelato and cookie of the day . 4
wine - tranchero ‘casot’ . moscato d’asti, italy . 07



cheese

all cheeses are 1.50z portions and are served with fig jam and crackers.
add optional 3 oz liquid pairing for $5 ea

bleu cheeses

cashel blue . cow’s milk . ireland . 5

rogue smokey blue . cow’s milk (raw) . united states . 5

fourme d’ambert, hervé mons . cow’s milk (raw) . france . 3

bleu d’auvergne ‘terre des volcans’ . cow’s milk (raw) . france . 3

rich and creamy cheeses

I’édel de cléron coupe . cow’s milk . france . 5

camembert ‘le pommier’, hervé mons . cow’s milk . 4

humboldt fog . goat’s milk . united states . 5

seastack, mt. townsend creamery . cow’s milk . united states . 6
fromager d’affinois pepper . cow’s milk and cream . france . 3
délice de bourgogne . cow’s milk . france . 5

aged and musty cheeses

clochette . goat’s milk . france . 5

tronchon mini . cow, sheep and goat’s milk . spain . 5
grand pont I’'évéque . cow’s milk . france . 5

morbier, hervé mons . cow’s milk (raw) . france . 5
balarina . goat’s milk . netherlands . 4

dry and nutty cheeses

gran queso . cow’s milk . united states . 4
ewephoria . sheep’s milk . netherlands . 5
pecorino sardo gran cru . sheep’s milk . italy . 3
mimolette . cow’s milk (raw) . france . 6

chévre noir goat cheddar . goat’s milk . canada . 6

optional adders

quince paste . 2
marcona almonds . 2
marinated olives . 2



coffee

french press coffee | caffé vita queen city blend ® 2 cup . 3.50 ¢ 4 cup .
espresso . 2.50
cappuccino and latte . 4

mighty leaf tea

whole-leaf tea pouches . 3.25 each

black
more caffeine than green, white or tisanes tea

organic breakfast

a premium black tea from India, aromatic and brisk

earl grey organic

elegant black tea with smoky citrus notes of bergamot fruit
hombay chai

mélange of spicy notes with subtle hints of pepper, orange,
cinnamon, cardamom and clove

orange dulce
notes of bergamot, orange, vanilla and jasmine blossoms

white
tiny buds and tender leaves, low in caffeine, a rare tea

white orchard
refreshing fruits of melon and peach

green
floral or grassy flavors, low in caffeine

mountain spring jasmine
gently piquant with a natural perfume scent

green tea tropical
soothing and refreshing with hints of guava, pineapple and strawberry

tisanes
caffeine-free, herb and fruit blends

chamomile citrus
blend of chamomile, citrus slices, orange blossoms,
lemongrass, rose hips, hibiscus and mint; fruity and soothing

organic mint mélange

soothing herbal infusion of peppermint and spearmint

ginger twist

a powerful anti-oxidant; blend of ginger, orange and lemon slices,
lemongrass, wintergreen mint, papaya, apple, ginseng and licorice



dessert wines

3 oz glass

dessert white

ernst bretz eiswein . rheinhessen, germany . 04

domaine de barroubio . muscat de st-jean de minervois, france . 06
chateau les tuileries . sauternes, france . 05

chateau d’orignac . pineau des charantes, france . nv

san felice . vin santo del chianti classico, italy . 03

tranchero ‘casot’ . moscato d’asti, italy . 07 . 6 oz glass

samos . vin doux muscato, greece . 07

dessert red

giacomo bologna ‘braida’ . brachetto d'acqui, italy . 07
trénel creme de framboise . bourgogne, france . nv
domaine la tour vieille ‘reserva’ . banyuls, france . nv
domaine des gatinauds . pineau des charantes, france . nv

madeira

vinhos justino hernriques ‘feist’ full rich . portugal . nv
cossart gordon 10 year bual . portugal . nv

broadbent colheita madiera . portugal . 96

sherry

valdespino ‘contrabandista’ amontillado . jerez, spain . nv
morenita cream . jerez de la frontera, spain . nv

toro albala ‘don px’ gran reserva . montilla moriles, spain . 82

port

quinta do crasto late bottled vintage . porto, portugal . 02
alves de sousa ‘quinta de gaivosa’ . porto, portugal . 03
kopke 10 year tawny . porto, portugal

ferreira ‘duque de braganca’ 20 year tawny . porto, portugal

11.00

9.00
10.00
10.00
10.00
10.00

7.00

9.00
8.00
9.00
12.00

6.00
13.00
14.00

9.50
7.50
12.50

7.50
14.00
12.50
16.00



also appropriate for after dinner ...

armagnac
leriche vsop . 9

cognac

hennessy vs . 9
chalfonte vsop . 8
courvoisier vsop . 12
kelt xo . 35

brandy
germain robin fine alembic lot 22 . 9

calvados
boulard grande solage . 9

single malt scotch

auchentoshan lowland . 8

macallan 12 year . 12

oban 14 year . 15

dalwhinnie 15 year . 12

glenmorangie ‘the quinta ruban’ 12 year . 12
balvenie ‘doublewood’ 12 year . 12
laphroaig 10 year . 12

blended scotch
johnnie walker black . 9
dewar’s white label . 8

canadian

crown royal . 7
pendleton . 8

irish

jameson . 8
redbreast 12 year . 9

bourbon

basil hayden’s 8 year . 9
knob creek 9 year . 9
woodford reserve . 9
maker’'s mark . 8

rum
ron pampero anniversario . 9
zaya gran reserva 12 year . 10



