artisanal cheese board

candy pecans, local fruit & toasted bread 25

chocolate ganache
hazelnut crunch, cinnamon gelato

raspberry mimosa tart
lemon coconut cream, berries

apple tart
almond cream, pistachio gelato

armagnac cream

spiced pear

cranberry and orange compote, crumble

creme fraiche ice cream
salted caramel sundae
candy popcorn, chocolate brownie
& caramel ice cream

seasonal sorbetto trio

desserts 12

espresso 6 ~ double espresso 7
cappuccino 7 ~ regular coffee 6

LOOSE TEA, “ART OF TEA” SELECTION 8

black tea

organic darjeeling / english breakfast

earl grey créme
green tea

green pomegranate / jasmine pearls

herbals

pacific coast mint / egyptian chamomile / ethos

hibiscus cooler
white tea
white coconut créme / amoré

9.26.19

............................................

COGNACS & ARMAGNACS & CALVADOS

hennessy vs

hennessy privilege vsop
hennessy xo

d’ussé vsop

courvoisier vsop
courvoisier xo

remy martin vsop

remy martin xo

apple brandy germain robin
armagnac cyrano 25 years
armagnac cyrano 50 years
calvados boulard, vsop

PORTS & DESSERT WINES

croft, distinction, porto

cockburn, tawny 20 year

heitz cellars, port

warre's otima, tawny 20 year

dows, '85 vintage, porto

san leonardo, tawny 40 year
moscato d'asti, m. chiarlo "nivole" ‘13
muscat, beaume de venise, perrin ‘15
antinori muffato de la salla ‘08
semillon blend, napa, dolce ‘11

FINE DIGESTIFS

macallan rare cask

tequila clase azul anejo 1oz 50
tequila don julio real 1oz 50
cognac hardy “noce d’or” 1oz 55

teq. clase azul ultra ‘20z 75 10z 150
remy martin, louis xiii 20z 90 10z 180

16
17
45
18
16
45
17
45
16
22
50

17

16
16
18
18
21
35
16
18
22
28

75
20z 95
20z 95
20z 105
20z 295
20z 350



