
sweet bites  |  select a minimum of any 2 sweet bites 
add optional 1.5oz liquid pairing . $4 ea 

 
housemade chocolates . 4 each 

 

cocoa nib strawberry truffles   
wine - quinta do noval late bottled vintage . porto, portugal . 01 
 

piña colada truffles   
wine - yalumba ‘hand picked’ botrytis viognier . wrattonbully, australia . 06 
 

irish cream truffles    
wine - quinta do noval late bottled vintage . porto, portugal . 01 
 

sea-salt caramels    
wine - quinta de la rosa 10 year tawny . porto, portugal  

 
smooth . 3.50 each 
 

vanilla bean crème brulee 
wine - prieuré d’arche . sauternes, france . 98 
 

coffee crème brulee 
wine - san felice . vin santo del chianti classico, italy . 01 
 

key lime panna cotta, raspberry meringue and graham crunch 
wine - marenco ’scrapona’ . moscato d’asti, italy . 06 
 

just like grandma’s: but better . 3.50 each 
 

syrah brownie    
wine - writer’s block syrah . lake county, california . 05 
 

molasses stout cake, candied ginger and butterscotch sauce 
wine - vinhos justino hernriques ‘feist’ full rich madeira . portugal . nv    

lemon poppy seed shortbread with milk chocolate 
wine - marenco ’scrapona’ . moscato d’asti, italy . 06 
 
the big chill: house made frozen specialties . 4 each 
 

carrot cardamom gelato and carrot cake 
wine - yalumba ‘hand picked’ botrytis viognier . wrattonbully, australia . 06 
 

vanilla bourbon ice cream and feuillitine 
wine - chateau d’orignac . pineau des charantes, france . nv 
 

blood orange mimosa sorbet and orange sugar   
wine - rudolf müller eiswein . rheinhessen, germany . 04 
 

mint chocolate chip cheesecake ice cream and graham crunch  
wine - san felice . vin santo del chianti classico, italy . 01 

 

 
 



coffee 
 
 
french press coffee  |  caffé vita queen city blend • 2 cup . 3.50 • 4 cup . 5 
 
espresso . 2.50 
 
cappuccino and latte . 4 
 
 

mighty leaf tea  
whole-leaf tea pouches . 3.25 each 
 
black  |  more caffeine than green, white or tisanes tea 
 

organic breakfast  |  a premium black tea from India, aromatic and brisk 
 

earl grey organic  |  elegant black tea with smoky citrus notes of bergamot fruit  
 

bombay chai  |  mélange of spicy notes with subtle hints of pepper, orange,  
cinnamon, cardamom and clove 
 
white  |  tiny buds and tender leaves, low in caffeine, a rare tea  
 

white orchard  |  refreshing fruits of melon and peach 

 
green  |  floral or grassy flavors, low in caffeine 
 

mountain spring jasmine  |  gently piquant with a natural perfume scent 
 

green tea tropical  |  soothing and refreshing with hints of guava, pineapple  
and strawberry 
 
tisanes  |  caffeine-free, herb and fruit blends 
 

chamomile citrus  |  blend of chamomile, citrus slices, orange blossoms,  
lemongrass, rose hips, hibiscus and mint; fruity and soothing 
 

organic mint mélange  |  soothing herbal infusion of peppermint and spearmint 
 

ginger twist  |  a powerful anti-oxidant; blend of ginger, orange and lemon slices, 
lemongrass, wintergreen mint, papaya, apple, ginseng and licorice 



ports  |  3 oz glass 
 

quinta do noval late bottled vintage . porto, portugal . 01     7.50 

alves de sousa ‘quinta de gaivosa’ . 03       14.00 

quinta de la rosa 10 year tawny       12.25 

kopke 20 year tawny           16.00 

dessert wines  |  3 oz glass 
 
dessert white 
 

rudolf müller eiswein . rheinhessen, germany . 04                       11.00 

prieuré d’arche . sauternes, france . 98              10.00 

chateau d’orignac . pineau des charantes, france . nv                         10.00 

j. vidal-fleury . muscat de beaumes de venise, france . 05            10.00 

san felice . vin santo del chianti classico, italy . 01        8.00 

jorge ordoñez & co. ‘1’ moscatel seleccion especial. malaga, spain . 05     9.00 

yalumba ‘hand picked’ botrytis viognier . wrattonbully, australia . 06         10.00 

quady ‘essensia’ orange muscat . california . 05                                      7.00             

fogeron cellars late harvest gewürztraminer .      
yakima valley, washington . 05       8.50 
 

dessert red 
 

bonny doon framboise . santa cruz, california . nv    7.00 

domaine des gatinauds ‘pineau francois’ .  
pineau des charantes, france . nv              12.00 

bodegas dios baco cream sherry . manzanilla, spain                      6.50 

henriques & henriques 5 years old ‘finest full rich’ madiera . portugal    7.50 

broadbent colheita madiera . portugal . 96               14.00 



digestif  |  a little digestive aid  
 

averna amaro . 8 
"people are searching for something different. If you put averna at the 
center of the world, you drink slowly—you talk to each other.” —
francesco averna.  
in 1854, the friars of st. spiritos abbey presented to their justice and 
benefactor,  salvatore averna, a gift—a unique elixir infused with herbs, 
roots, flowers, bark, orange peel, and alcohol.  
four generations later, the averna amaro remains a family business… 
il gusto pieno della vita!!  
 

fernet-branca . 8 

twenty-seven herbs picked in four continents and aged in oak for a year, 
this grape-based digestif is a little hard to pin down...it is as much a 
revitalizing medicine as it is a beverage—but be warned:  
it’s not so subtle 
 

green chartreuse . 10 
the recipe for this distinct liquid is known by only three chartreuse 
monks who oversee its production and maturation. it’s said that over 
130 different plants are used...some like it neat, but we find it most 
pleasing on the rocks 
 

pernod . 7 

contrary to popular belief—there is no licorice used in the production of 
pernod. aromatic herbs, plants and star anise create a drink that is a 
unique and suitable end to an evening 
 

becherovka . 8 

in 1807, a czechoslovakian pharmacist began selling this recipe as a 
medicinal tonic...today, only two people hold the recipe to this bracing 
oak-aged mixture of macerated herbs, cinnamon and anise...ours is in 
the fridge—so it comes to you cold... 
 

unicum . 8 

it’s a bitter herbal liqueur that’s been produced for over 150 years...it 
has been dubbed “the hungarian national accelerator”, which is reason 
enough...it smells like a hospital room, and tastes like a cold bitter wind 
in winter... 
 

castello banfi grappa . 10 

grappa produced from the skins of castello banfi brunello di montalcino 
and aged in small oak barrels...clean...penetrating...grappa... 



also appropriate for after dinner … 
 

armagnac 

leriche vsop . 9 
 

cognac  

hennessy vs . 9 
courvoisier vsop . 9 
kelt xo . 30 
 

brandy 
germain robin fine alembic lot 22 . 9 
 

calvados 

boulard grande solage . 9 
 

single malt scotch 

auchentoshan lowland . 8 
macallan 12 year . 10 
oban 14 year . 12 
dalmore 12 year . 9 
balvenie doublewood 12 year . 10 
dalwhinnie 15 year . 12 
laphroaig 10 year . 10 
 

blended scotch 

johnnie walker black . 8 
dewar’s white label . 8 
 

canadian 

crown royal . 7 
 

irish 

jameson . 7.50 
redbreast 12 year . 8 
 

bourbon 

basil hayden’s 8 year . 8 
knob creek 9 year . 8 
woodford reserve . 8 
maker’s mark . 8 
pappy van winkle 20 year . 20 
 

rum 

10 cane . 9 
ron pampero anniversario . 9 
 

gin 

aviation . 8 


