
House Made Sweets

Warm Val rhona Chocol ate Tar t
cho co la te  sab le  cooki e,  cho co la te  ice c ream,  choco l a te gen ache  7 .25

2 0 0 3  Pe d r o nc e l l i  “ Fo ur  G r a p e s ”  V inta g e  Po r t    7 .5 0

Laura Chenel  Chevre Cheesecake
sha ved  wh ite  ch oco la t e,  z in fandel  cou l i s   8 .2 5

2 0 0 6  Fr i t z  Wine r y ,  “ L a te  H a r v e s t  Z infa n d e l” ,  D r y  Cr e e k  Va l le y    12.00

Tri o of  Seasonal  Sorbets
wit h  fresh  seasona l  f ru i t    7 .00

2 0 0 5  Bo nn y  D o o n  “ Vin  d e  G la c ie r e ”  Mus c a t     9.25

Bourbon Pecan Cr• me Bržl Že
ora nge pecan  co okie  7 .75

2 0 0 6  Q ua d y  “ Es s e nc ia ”  O r a ng e  Mus c a t     6.75

Whi te Chocol ate Hazel nut Semi f reddo
sem i- frozen  hazelnu t  mousse ,  b lueberry compo t e,

cru nchy l ace tu i le   8 .75
2 0 0 3  Ra y m o nd  “ E lo q ue n c e ”  Ch a r d o nn a y  La t e  H a r v e s t     8 .7 5

Sel ect i on of  I ce Creams
warm choco la te ganach e or caramel  sauce ,

ro l led  ha zelnu t  choco la te w a fer cookie   7 .25
we  s ug g e s t  a  c o r d ia l  o r  e a u  d e  v i e

Cooki e Tr i o
f re sh ly b aked  a rt isan  cooki es   4 . 00

Co l d  Mi lk  Ma r t i n i    2.50

De s s e r t  T a s t i n g  T ow e r
a flirtation of decadent mini desserts   17.00



Artisan Whole Leaf Teas
Artisan Whole Leaf Tea in Hand Crafted Silken Tea Pouches   $4.75

Orange Jasmi ne
like an elegant aged port, teaming
with orange, jasmine and vanilla

Engl i sh Breakf ast  Organi c
rich, malty, Òdawn to duskÓ awakening

blend of the finest grade organic

Organi c Earl  Grey
blend of organic black tea, golden tip

with first-pressed bergamot oil

Verbena M i nt  Organi c ~ decaf
soft organic verbena
balanced with mint

Ear l  Grey  ~ decaf
high grade Ceylon & China black

decaf tea with bergamot oil

Green Tea Passi on
smooth China green tea
with sweet tropical fruits

Jasmi ne M i st
intoxicating Arabian jasmine

blossoms scenting China green tea

Chamomi l e Ci t ron ~ decaf
caffeine free, soothing Egyptian chamomile

with citrus slices

Gi nger Twi st  ~ decaf
lemongrass, tropical fruit & mint

with a touch of ginger and ginseng

Hot Libations for Cool Nights
Adul t  Hot  Chocol ate

A shot  of  god iva wh ite chocolat e l iqueur  8 .00

Ti rami su Cappucci no
god iva l i queur,  amare t to , kah lua  8.00

Late Harvest Cappucci no
grand marnier , whi te crème de cocoa  8.00

I r i sh Cof f ee
ir i sh whi skey, green crème de men the  8.00

Keoke Cof f ee
brandy, dark crème de  cocoa , kah lua  8.00



Des s e r t  Win e  F l i g h t
three 1 o z . tas te    12.00

Raymond  ÒEl oquenceÓ
Dry  Creek  V i neyard ÒSol ei l Ó

K .RasmussenÒL ate Harv.GewurzÓ

Po r t  F l i gh t
three 1 o z . tas te   10.50

Woodbr i dge Port  ÒPortaci ncoÓ 1997
Pedroncel l i , Dry Creek V al l ey 2002

CockburnÕs Porto ÒSpeci al  ReserveÓ NV

Grand  Marn i e r  F l i gh t
three 1 o z . tas te    33.00

Grand M arni er
Grand M arni er  100 y r CuvŽe du Centenai re

Grand M arni er  150y r   Cuvee du Cent Ci nquantenai re

“S t i c k y”  Win e s
2007 Quady ÒElysuynÓ Black Muscat, California    7.50

2003 Raymond ÒEloquenceÓ Chardonnay Late Harvest, Napa    8.75
2004 Dolce Late Harvest Semillon/Sauvignon Blanc, Napa    24.75
2005 Bonny Doon ÒVin De GlaciereÓ Muscat, California   9.25

2003 Kent Rasmussen Late Harvest Gewurztraminer, Russian River    8.75

2006 Fritz Winery, “Late Harvest Zinfandel”, Dry Creek Valley   12.00
2006 Quady ÒEssenciaÓ Orange Muscat, California    6.75

2005 Dry Creek Vineyard “Soleil”, Sauv.Blanc/Semillon, Sonoma County   13.25

Por t ,  Sh e r r y ,  Made i r a,  Gra p p a



Century o f Tawny Ports  (1 o z  ta s t ing  o f  e a c h Ta w ny  Po r t )  21 .00
Taylor Fladgate 10 Year Tawny Porto      8.00

Taylor Fladgate 20 Year Tawny Porto     10.50

Taylor Fladgate 30 Year Tawny Porto    16.00

Taylor Fladgate 40 Year Tawny Porto    26.00

! "

Chateau Reynella ÒOld CaveÓ 12 year Tawny Port 6.25

Delaforce ÒCurious & AncienteÓ 20 Year Tawny Porto    9.00

CockburnÕs ÒSpecial ReserveÓ Porto    6.50

Pedroncelli ÒFour GrapesÓ Vintage Port 2003  7.50

Woodbridge ÒPortacinco” Port 1997    6.00

Quinta do Noval ÒSilval” Vintage Porto 2003   23.00

Sherry
Dry:  Lustau Single Cask ÒOlorosoÓ   10.00

Medium-Dry:  Dry Sack, Williams & Humbert    8.00

Sweet:  Bristol Cream, Harveys     6.75

Madeira
LeacockÕs 5 Year Malmsey Madeira    7.75

LeacockÕs 10 Year Malmsey Madeira    10.25

Grappa
POÕ Moscato di Poli    15.75

POÕ Traminer di Poli   15.75


