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Slow Food’

Dessert

blood orange cheese cake. dark chocolate sorbet. cocoa nib brittle.
candied organge zest. burnt honey creme anglaise.

chocolate hazelnut roulade. chocolate hazelnut cream.
hazelnut ice cream. fudge. praline.

lemon mousse cake. vanilla chiffon. pistachio ice cream. pistachio crunch.

champagne reduction. white chocolate pistachio crisps.

butternut squash flan. white chocolate sorbet. squash chips.
brandy lace tuile. almond crunch.

Coffee

fair and direct trade sustainable Counter Culture coffee
french-press
single pot
double pot
organic cappuccino
espresso

Tea

organic teas from Rishi

black tea: earl gray. masala chai.

green tea: kukicha.

herbal teas: hibiscus berry. peppermint. turmeric ginger.
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Porto, Madeira and Sherry by the glass

Amontillado — El Maestro Sierra — 12 afios — Jerez-Sherry DO, Spain
Pedro Ximenez - Alvear — 1927 Solera — Montilla-Moriles DO, Spain
Madeira — The Rare Wine Company, New York Malmsey, Portugal
Madeira — The Rare Wine Company, Boston Bual, Portugal

20 Year Tawny — Ramos Pinto — Quinta do Bom Retiro — Oporto, Portugal
Smith Woodhouse — LBV - Oporto, Portugal — 01

D’Oliveiras Boal Madeira — 1977 — 750 ml

Port Wine Flight: ***Pjck any three to taste***  18.

Dessert Wines by the glass

Moscatel — Jorge Ordonez — No. 2 — Malaga DO, Spain - 11
Trignon — Muscat De Beaumes De Venise AOC, France — 10
Auslese Cuvée — Weinlaubenhof Kracher — Burgenland, Austria — 10
Sauternes - Chateau La Fleur D’Or — Sauternes AOC, France — 11
Tokaji Aszli — Hétsz616 - 3 Puttonyos — 2002

Dessert Wine Flight:  ***Pick any three to taste***  18.
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