Dessert Wines

Domaine Cady Jes Varennes’ (oteaux du [_aﬂon 1998, [ oire
Domaine Durban Muscat BDeaumes de Venise 2005, Khone

T‘lusch Late r#]arvest Gewurztraminer 2006, Ana’erson Va//eﬂ
Chéteau Roumieu-|_acoste Sauternes 2005, Bordcaux

Vinedos de ]thaca ‘/Dené/ope”Dolq de Garnatxa Blanca 2006, Friorat

Be”a La’ce f‘larvest Zimcancle[ 2007, 50/70/715 County

Domaine la Tour Viei”e Banyuls 2005, Co///oure

Meger Family Tawng For’c NV, Ca//forn/a

Warre’s SOYearTawny ‘Ot/ma’ /Dorto

Vinedos de ]thaca ‘/Dené/ope’Dolc; de Garnatxa Felucla 2006, /Dnbrat

Zind Humbrecht ’C/osje[)sa/’SGN Finot Garis 1994, A/sace }/jm/
Zind Humbrecht 77’6/}ﬂéourg’56N Finot (aris 1993, A[sace

Hot Drinks

Espresso 3.00 CaPPuccino

Caxce mocha 4.50 Chai with steamed milk
Cafeau lait 3.75 (Chai with steamed chocolate
Ca\ce latte 4.25

Teas from Fetaluma Farms

Black - E_nglislﬁ Breawast, E_arl Greg (rcgu]ar or decaﬁ)

f—'lerbal - FCPPermint, E_ggptian Chamomile,
\/ani”a Rooibos, [Herbal (Garden (chamomi]c, mint & rosclﬁips)
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Green— Jasmine, Formosa Oo]ong, Genmai Cha (with toasted brown rice)4.00

505 mille is available for an additional . J5
We feature (Jover O/gan/c Milk and Gratteo Coffee

Dcsser’cs

Flourless chocolate torte 9.00

with salted caramel gelato and chocolate sauce

Almond lﬂoncg tart 8.75

with meyer lemon créme fraiche ice cream and citrus supremes

Espresso cheesecake 8 75

with hazelnut crust, butterscotch sauce and chocolate cream

*Jasmine rice Pudding 8.50

with caramelized Pineapplc and macadamia nut filo crisp

Mango, coconut and banana sorbets 8.50

with coconut sesame cookies

Biscotti assortment 5.00

Cheese Flate
Anc{ante Dair9 Tomme Do]ce with page mandarins,
Flﬂing disc dates and warm walnut bread 11 50

*\/ega n



