sweet tastes

APPLE NOBBY CAKE 175 /3 /1 $3

MINI GINGERSNAP CHEESECAKE WITH 165/ 7 /TR
SPICED CRANBERRY COMPOTE

CHOCOLATE SOUFFLE  135/6 /TR $3
RASPBERRY TUXEDO PARFAIT 150/6/1 $3
DOUBLE CHOCOLATE CHIP MINT COOKIES 170/ 7 /1

BERRY BOWL $7
Local fruits when available

dessert trio

Three tiny, delicious, perfect desserts.
An intriguing, guilt-free way to end a meal.

175/7/1 $7
BOYSENBERRY MOUSSE  50/2 /1
CHOCOLATE CREME BROLEE 65/3 /TR

PUMPKIN CHARLOTTE 60/2 /TR

$4

$3

last drops

MERRYVALE “ANTIGUA”  $7
Napa Valley, California
Orange peel, sweet caramel and peach notes

MERRYVALE LATE HARVEST RIESLING  §7
Rich, complex and well balanced. Showing honeysuckle,
burnt sugar and fall fruits.

CERETTO MOSCATO D’ASTI  $7
Piedmont, Italy
Demi-sparkling, rich with honey, raisin, and floral notes

TORBRECK “THE BOTHIE” MUSCAT BLANC 2004 $6
Barossa Valley, Australia

Mineral, citrus, honeysuckle, dried apricots, even stewed prunes

STANLEY LAMBERT “CHOC-A-BLOC” TAWNY PORT  $7
Tawny port infused with chocolate ... yum!

VINOS VIEJOS OLOROSO SHERRY  $12
Golden color with flavors of walnuts, marcona almonds and
caramel. Bone dry.

CHOCOLATE MARTINI ~ $11
Vodka, “Oh Fudge” chocolate sauce, organic espresso,
homemade vanilla liquor

ESPRESSO MARTINI  $11
Vodka, homemade vanilla liquor, organic espresso, organic
half-and-half, homemade organic sweetener

TAHITIAN VANILLA MARTINI  $11

Vodka, homemade vanilla liquor, fresh lemon, sparkling water

ORGANIC SHADE-GROWN FAIR-TRADE COFFEE  $4
ORGANIC ESPRESSO  $4
ORGANIC CAPPUCCINO, MACCHIATO OR LATTE  $5
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