Dessert Wines

Domaine Cady Jes Varennes’ (oteaux du [_aﬂon 1998, [ oire 8.00
Domaine Durban Muscat BDeaumes de Venise 2005, Khone 9.00
T‘lusch Late r#]arvest Gewurztraminer 2006, Ana’erson Va//eﬂ 9.00
Chéteau Roumieu-|_acoste Sauternes 2005, Bordcaux i%.00

Vinedos de ]thaca ‘/Dené/ope”Dolq de Garnatxa Blanca 2006, Friorat 1%.00

Be”a La’ce f‘larvest Zimcancle[ 2007, 50/70/715 County 10.00
Domaine la Tour Viei”e Banyuls 2005, Co///oure i1.00
Meger Family Tawng For’c NV, Ca//forn/a i2.00
Warre’s Ke} YearTawny ‘Ot/ma’ /Dorto 1%.00

Vinedos de ]thaca ‘/Dené/ope”Dolq de Garnatxa Felucla 2006, /Dnbrat i4.00

Zind Humbrecht ’C/osje[)sa/’SGN Finot Garis 1994, A/sace }/jm/ 1%5.00
Zind Humbrecht 77’6/}ﬂéourg’56N Finot (Garis 1993, A[sace 260.00

Hot Drinks

Coffee 2.95 (Cafe aulait 375
Espresso 3.00 Cappuccino 4.25
Ca\cc mocha 4.50 Calce latte 4.25
Chailatte 4.25 Chocolate Chai 4.25

Tcas from Fetaluma Farms

Black - Enghsh Breai@cast, Earl Grcg (regu]ar or clecaD 3.75
Herbal - Feppermint, Eggptian Chamonmile, 3.75
Vanilla Rooibos, [Herbal (Garden (chamomile, mint & rosehips) 4.00

Gireen — Jasmine, Formosa Oolong, (Genmai Cha (with toasted brown rice)4.00

Fresh Mint T ea from Green (Gulch Farm 4.00

50ﬂ milk is available for an additional . J5
We feature Clover 0’3‘3”"5 Mitk and Gratteo Coffee

Dcsser’cs
| emon and tlﬁgme granita
with cl’uan‘ci”g cream and biscotti 8.75

Chocolate ganache cake

with raspbcrr3 sauce and vanilla anglaise 9.00

Feach b]ucberrg ga]cttc with almond streusel
with Sngclers wildflower honcy and vanilla beanice cream 8.75

Bing cherrg almond cake

with rose geranium ice cream and lime me!taway cookies 8.75

*German chocolate cake

with coconut ice cream and chocolate sauce 8.50

Strawberrg, raspbcrry and blackberr}j sorbets

with summer berries  8.50

Biscotti assortment 5.00

Cheese Flate 9.50
AQ.

*\/cgan



