Dessert Wines

Domainc Durban Muscat Bcaumcs de \/enise 2006, K/tonc 9.00
Husc}n Late Har\/cst Gewurztraminer 201 O,Anc/crson Va//ﬁ'ﬂ 9.00
Homc Farm Muscat 2008, Drﬂ Crecé Va//cy 11.00 g F B e‘ ;:\n.‘\\s‘
Chéteau Roumichacoste Sauterncs 2006, Bordeaux 1%.00
Dcsscrts
Bc”a Late Harvcst Zimcanclcl 2010, 50/7oma Counfy 10.00
Lustau ‘East /na//a 5o/cra’ N\/ 5/76ny O/oroso, Jercz 11.00
Domaine Fiquemal ‘L’/igc de Raison’ 1988, Kivesaltes Ambré 11.00 Huckleberry qUi”CC ga]Ctte With a]moncl Streusel’
Domaine la T our Vieille Banguls 2008, (ollioure 11.00 Sﬂfjders l—xoneg andvanilla bean ice cream 8.75
Warre’s Tawng ‘Keserva’ Forto 1%.00
3 (hocolate torte with espresso creme anglaise
Fernet Pranca [Fratelli Branca Distillerie, /ta@ 5.00 ;
ot CAa/’Toc‘Hg - /70/7Cﬂ, /cmon, Cﬁa/’Baéa Chai 15rana/y, cinnamon 8.00 ancl WhlPPCCl cream  9.00
Nana Mac’s Bourbon APP[C Cider~ steamed 8.00
Jrish Coffee - /ong/ou//cslorcsso, Jameson, brown sugarcream 8.00 Bosc pear uPsic{eclown cake

with salted caramel ice cream and toasted hazelnuts 9.00

Hot Drinks

Fumpkin créme caramel

CO)C)CCC 2.95 Ca\ce au lait 3.75 ) ) ]
Esprcsso % 00 Cappuccino 425 with candied ginger shortbread 8.75
Macchiato 375 Americano 3.25
Cafelatte +.25 Cafe mocha 450 Mariquita Farm PiPPin aPP]e cranberrg crisP
Chai latte +23 Chocolate Chai .50 with vanilla soy milk sorbet 8.75
Nana Mac’s warm aPP[c cider 4.50

Mango, coconut and Passion fruit sorbets
T eas from Petaluma [Tarms with lemon Pistachio biscotti 8.75
Eng[ish Breabcast or Ear] Grey (rcgular or c‘ecag 3.75
Feppermint or EgyPtian Chamomile 3.75 ) ,
\/ani][a Kooibos or [Herbal (Garden (chamomi!e, mint & rosehips) 4.00 F!ease aSk 5our server abOUt tOﬂlght ° ChCCSC Plate
Formosa Oo[or\g, Jasmine or Genmai Cha 4.00 and vegan oPtions

50ﬂ milk is available for an additional . J5
We feature (ratfeo (oftee and (lover Organ/’c Milk



