
Desserts

OOLLIIVVEE,,  OOLLIIVVEE,,  OOLLIIVVEE 16.00
Almond Olive Oil Cake, Niçoise Olive Gelée, Olive Oil Ice Cream 

(Tableside Flambé of Mission Figs)

Château Fesles “F de Fesles” Bonnezeaux, Loire Valley, France, 2000
(3oz) 17.00

GGRRAANNDD MMAARRNNIIEERR SSOOUUFFFFLLÉÉ 18.00
Grand Marnier Anglaise

Andrew Quady “Essencia”, California, United States, 2006
(3oz) 11.00

YYUUZZUU GGÂÂTTEEAAUU 10.00
Green Tea Ribbon, Raspberry Gel, Mandirn Foam, 

Nori Tuile, Lychee Sorbet

Braida Moscato d’Asti, Piemonte, Italy, 2003
(3oz) 12.00

CCHHOOCCOOLLAATTEE CCOOUULLAANNTT 15.00
Hibiscus Gelée, Pistachio Espuma, 

Malted Chocolate Ice Cream  

Les Clos de Paulilles Banyuls, Roussillon, France, 2006
(3oz) 13.00

PPUUMMPPKKIINN ““CCRRÈÈMMEE BBRRÛÛLLÉÉEE””    11.00
Pumpkin Confit, Chantilly, Maple Gastrique, Cinnamon Caramel,

Pecan Ice Cream

Château Reynella “Old Cave Tawny Port”, Australia, NV
(3oz) 12.00

Cheeses

20.00

OORRGGAANNIICC TTRRIIPPLLEE CCRREEAAMM

Organic pasteurized cow’s milk, bloomy rind, aged for two weeks.
Petaluma, California, United States of America

ÉÉPPOOIISSSSEESS

Non-pasteurized cow’s milk, soft, washed rind in 
Marc de Bourgogne, aged six weeks. 

Côte-d'Or, Epoisses, France

LLAANNGGAA RROOCCCCHHEETTTTAA

Pasteurized cow’s, goat’s, and sheep’s milk, 
bloomy rind, fluffy interior.   

Piedmont, Italy

CCRROOTTIINN DDEE CCHHAAVVIIGGNNOOLL

Non-pasteurized goat’s milk, soft ripened and aged for four weeks.
Loire, Chavignol, France

OOSSSSAAUU IIRRAATTYY

Non-pasteurized sheep's milk, firm, aged for ninety days. 
Pyrénées, France

BBLLAACCKK TTRRUUFFFFLLEE PPEECCOORRIINNOO

Pasteurized sheep's milk, black truffles, semi firm.
Serrenti, Italy

VVAALLDDEEÓÓNN

Pasteurized cow’s and goat’s milk, firm, wrapped in 
sycamore leaves, bleu veined.

León, Spain

Teas and Dried Herbals

5.00

Coffees & Espresso

Doka Estate, Costa Rica   5.00 

Sumatra Manhelding Swisswater Decaf   5.00

Mutan White 

Chinese Flower 

Ti Quan Yin 

Dragon Pearl Jasmine 

Lapsang Souchong 

Peaches & Ginger 

Indian Spice

African Autumn 

Darjeeling 

French Verveine

Dessert Wine

Château Suduiraut, Premier Cru Classé, Sauternes, 1997. . . . . . (3oz) 22.00

Château Suduiraut, Premier Cru Classé, Sauternes, 1982. . . . . . (2oz) 38.00

Braida “Brachetto d’Acqui” Sparkling, Piemonte, Italy, 2007 . . . . (3oz) 14.00

Montes Late Harvest Gewürztraminer, Curico, Chile, 2008. . . . . .(3oz) 13.50

Royal Tokáji Wine Company “Aszù 5 Puttonyos”, Hungary, 2003 .(3oz) 12.00

Port, Sherry & Madeira

Cockburn's “20 Year”, Tawny Port, Portugal . . . . . . . . . . . . . . (3oz) 16.00

Warre’s “Quinta da Cavadinha” Port, Portugal, 1989 . . . . . . . (3oz) 20.00

Quinta do Noval “Colheita” Port, Portugal, 1937 . . . . . . . . . . (2oz) 84.00

Emilio Lustau “San Emilio” Pedro Ximenez, Sherry, N/V . . . . . (3oz) 10.25

Emilio Lustau “Peninsula” Palo Cortado, Sherry, N/V . . . . . . . (3oz) 10.75

Blandy’s “10 Year” Malmsey, Madeira, Portugal. . . . . . . . . . . . . (3oz) 10.75

Favilla Vieira “Malmsey”, Madeira, 1920. . . . . . . . . . . . . . . . . . (1.5oz) 65.00

It is unlawful for anyone (including parents) to sell, give or 
serve alcoholic beverages to a person under 21 years of age.


