dessert
8

we make all of our sorbets, ice

creams, syrups, and compotes

with locally-sourced, organic
ingredients

devil’s food cake
nectarine sorbet,
caramel sauce

roasted apple tart
vanilla ice cream

peach galette
butternut squash confit,
sweet cream

grilled orange cake
watermelon-chile sorbet,
graham cracker crumble

brandied apricot
panna cotta

hazelnut meringue,
maple sugar

tea and coffee

stash teas 2.50
coffee 2.50
individual french press 6
irish coffee 9

we proudly serve dean’s beans,
organic, fair trade coffee

selection of domestic

artisanal cheeses
12

all of our cheeses come from farms
which allow their animals to graze freely
and do not treat them with growth hormones
or sub-therapeutic antibiotics.

dessert wines

tannahill “passito” gewiirztraminer 12
oremus tokaji late harvest 14
chateau piada, sauternes ’05 16
plantagenet “off the rack” chenin blanc 10
cave de rasteau grenache, rasteau n/v 9

grimaldi moscato d’asti, piemonte ‘07 10
pacific rim vin de glaciere 10

house-infused brandies
10
apricot, fig, coffee, and cherry
2 oz. of one
or
1/2 oz pours of all four
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after-dinner drinks

port

quinta do infantado ruby
sandeman’s 40 year tawny

sherry

lustau east india solera

lustau “afiada” oloroso 90

mezcal

casa del maguey single village “san luis del rio”
single malts

macallan 18 year

laphroaig 10 year

springbank 10 year

knappogue castle 1995 irish whiskey
domestic whiskey

old overholt rye

death’s door white whiskey

buffalo trace small batch bourbon
knob creek 9 year small batch bourbon
tutthilltown distillery hudson valley corn whiskey
blanton’s single barrel bourbon
cognac

hine vsop

armagnac

larressingle xo

laubade bas armagnac *70

laubade bas armagnac *78

calvados

busnel hors d’age

pays d’auge 5 year

brandy

metaxa 7-star

sefior lustau solera gran reserve
amaro

cynar

luxardo abano

nardini bassano

fernet branca

grappa

poli “po” traminer di poli
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