
Dessert 
Add optional 1.5oz liquid pairing. 

SMALL BITES · $5  

SEA-SALT CARAMELS 
Wine: Smith Woodhouse Colheita Tawny . Oporto, Portugal . 94(7.50) 

COCONUT MACAROONS with candied macadamias and white chocolate 
crème anglaise 
Wine: Yalumba Late Harvest Viognier . Wrattonbully, Australia ‘08 (5.00) 

BLACK FOREST MUD PIE with brandied cherries and vanilla ice cream 
Wine: Niepoort Late Bottled Vintage . Portugal ‘05(4.50) 

KEY LIME MOUSSE TRIFLE  
Wine: Quady 'Essencia' Orange Blossom Muscat . Madera, California ‘10 (3.50) 

FLOURLESS CHOCOLATE ESPRESSO TORTE with hazelnut meringue cookies 
and imperial stout caramel sauce 
Wine: Gonzalez Byass 'Solera 1847' Oloroso Dulce . Jerez, Spain . NV (4.00) 

NOT-SO-SMALL BITES · $8 

VANILLA BEAN CRÈME BRÛLÉE  
Wine: Château Haut-Mayne . Sauternes, France ‘09 (6.00) 

PEANUT BUTTER CHEESECAKE graham cracker crust and  
caramelized bananas 
Wine: Cossart Gordon 5 Year Bual . Madeira NV (4.50) 

APPLE CRISP with walnut-oat streusel, apple cider caramel sauce and  
vanilla bean ice cream 
Wine: Yalumba Late Harvest Viognier . Wrattonbully, Australia ‘08 (5.00) 

IRISH COFFEE SUNDAE coffee ice cream, housemade toffee, irish cream 
caramel sauce and vanilla whipped cream 
Wine: Domaine La Tour Vieille 'Rimage' . Banyuls, France ‘08 (6.00) 

SEA-SALT CARAMELS TO GO 
Our homemade sea-salt caramels are also available packaged and 
ready to take home with you! 3 caramels for $5 or a dozen caramels for $18 



Dessert Cheese & Wine  

Add optional 3oz wine pairings · $5 each 

CAVEMAN BLUE, RAW COW’S MILK with fig jam · 7  
Wine: Rigal Fiefs Les D’Anglars Malbec . Cahors, France ’09  

HUMBOLDT FOG, GOAT’S MILK with quince paste · 7  
Wine: Magneau Sauvignon Blanc/Sémillon . Graves, France ‘10 

FROMAGER D’AFFINOIS PEPPER, COW’S MILK & CREAM  
with pear mostarda · 6 
Wine: Familia Solana . Toro, Spain ‘09 

DÉLICE DE BOURGOGNE, COW’S MILK & CREAM  
with pomegranate molasses · 7 
Wine: Paoletti ‘Bella Novello’ Cabernet . Napa Valley, California ‘09 

BARELY BUZZED, COW’S MILK ·with wildflower honey  7  
Wine: Trentadue ‘La Storia’ Petite Sirah . Alexander Valley, California ‘09 

CAMEMBERT ‘LE POMMIER’ hervé mons . cow’s milk · 5 
Wine: Andreola ‘Verv’ Extra Dry Prosecco . Treviso, Italy NV  

EWEPHORIA, SHEEP’S MILK with viognier-poached apricots · 7  
Wine: La Caña Albariño . Rías Biaxas, Spain ‘10 



Dessert Wines 
 

DESSERT SPARKLING: 3OZ GLS 
ANDREA FACCIO ‘VILLA GIADA’: Moscato d’Asti, Italy ’09 · 7.75 
 
LATE HARVEST & BOTRYTISED: 3OZ GLS 
QUADY ‘ESSENCIA’ ORANGE BLOSSOM MUSCAT:  
Madera, California ’10 ·∙ 7.00 

YALUMBA LATE HARVEST VIOGNIER: Wrattonbully, Australia ’08 ·∙ 9.50 

GORMAN WINERY ‘CRY BABY’ LATE HARVEST CHENIN BLANC: Columbia 
Valley, Washington ’09 ·∙ 11.00 

CHÂTEAU HAUT-MAYNE: Sauternes, France ’08 ·∙ 12.00 

 
FORTIFIED: 3OZ GLS 
GONZALEZ BYASS ‘SOLERA 1847’ OLOROSO DULCE: Jerez, Spain NV ·∙ 7.50 

DOMAINE LA TOUR VIEILLE ‘RIMAGE’: Banyuls, France ‘08 ·∙ 11.00 

 
MADEIRA: 3OZ GLS 
COSSART GORDON 5 YEAR BUAL: Madeira NV ·∙ 8.00 

 
PORT: 3OZ GLS 
NIEPOORT LBV: Oporto, Portugal ’05 ·∙ 9.00 

KOPKE 10 YEAR TAWNY: Portugal NV ·∙ 10.00 

SMITH WOODHOUSE COLHEITA TAWNY: Portugal ’94 ·∙ 15.00 



Coffee & Espresso 
FRENCH PRESS COFFEE caffé vita queen city blend •  
small 4.00 • large 6.00  

ESPRESSO · 2.50 

CAPPUCCINO & 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 


