ESPRESSO

ESPRESSO 3
CAPPUCCINO, CAFE LATTE, CAFE MOCHA 4
-ADD TORANI VANILLA, HAZELNUT, OR CARAMEL SYRUP 1

LIMONCELLO

PROFUMI DELLA COSTIERA 7

LIQUEURS

AMARETTO DI SARONNA, SANTA TERES ARAKU RUM-COFFEE,
BAILEY'S IRISH CREAM, KAHLUA,
FRUIT LAB ‘CRISM’ ORGANIC HIBISCUS,
FRUIT LAB ‘THEIA’ ORGANIC JASMINE,
HOUSE SPIRITS ‘KROGSTAD" AQUAVIT, PERNOD,
TUACA, SAMBUCA ROMANA, STARBUCK'S COFFEE, TIA MARIA 7

BENEDICTINE, CHAMBORD, DRAMBUIE, GALLIANO,
GODIVA DARK CHOCOLATE, IRISH MIST 8

GRAND MARNIER, COINTREAU, ST. GERMAINE ELDERFLOWER 9

NOCIONO DELLA CRISTINA NAPA WALNUT 10

-ENJOY ANY LIQUEUR WITH COFFEE & FRESH WHIPPED CREAM,
A CAPPUCINO, OR LATTE 2

DESSERT 7

STRAWBERRY-RHUBARB
PARFAIT

VANILLA BEAN ICE CREAM, ORGANIC RHUBARB, FRESH STRAWBERRIES,
ITALIAN LUXARDO MARASCHINO CHERRIES

GHIRADELLI CHOCOLATE
CHAMBORD GANACHE

CHOCOLATE CRUMB CRUST, FRESH WHIPPED CREAM, RASPBERRY COULIS

APPLE-BLUEBERRY CRISP

PECAN CRUST, VANILLA BEAN ICE CREAM

DOUBLE CHOCOLATE
MACADAMIANUT BROWNIE

WARMED IN THE OAK FIRE OVEN, VANILLA BEAN ICE CREAM, CHOCOLATE SAUCE

CARAMELIZED
BANANA SPLIT

VANILLA BEAN ICE CREAM, WARM CHOCOLATE SAUCE, TOASTED HAZELNUTS,
FRESH STRAWBERRIES, FRESH WHIPPED CREAM

HUCKLEBERRY CREME
BRULEE

THREE CHEESES 13

POINT REYES BLEU, SONOMA GOAT, FRENCH BRIE, TOASTED NUTS, DRIED FRUIT,
TRUFFLE HONEY, WARM SLICED BAGUETTE



DESSERT WINE

INNISKILLIN ICEWINE 20/100
RIESLING, V.Q.A., NIAGRA, 2007
JACKSON-TRIGGS ICE WINE 14/42
VIDAL, V.Q.A., NIAGRA, 2007
SCACCIADIAVOLI PASSITO 14 /84
SAGRANTINO DI MONTEFALCO, UMBRIA, ITALY, 2004
ROYAL TOKAJL 12 /72
TOKAJI ASZU 5 PUTTONYOS, HUNGARY, 2006
BERINGER ‘NIGHTENGALE' 10/60
BOTRYTISED SEMILLON / SAUVIGNON BLANC, NAPA VALLEY, 2005
CHIARLO NIVOLE 8/48
MOSCATO D'ASTI, PIEMONTE, ITALY, 2007
QUADY ‘ELYSIUM' 7 / 42
CALIFORNIA BLACK MUSCAT 2008
QUADY ‘ESSENSIA" 7/42

CALIFORNIA ORANGE MUSCAT, 2007

BUBBLY

NICOLAS FEUILLATTE ‘ONE FO(U)R' BRUT 18
EPERNAY, FRANCE, NV (.187)
LOUIS DE GRENELLE ‘ROSE CORAIL' 14 /48
(100% CABERNET FRANC) SAMUR, FRANCE, NV
VIGNADORO PROSECCO 85/ 34

SPUMANTE EXTRA DRY, SAN PIETRO DI FELETTO, VENETO, ITALY, NV

DESSERT
COCKTAILS

FIVE LAYER LATTE 13

KAHLUA, BAILEY’S IRISH CREAM, FRANGELICO, ESPRESSO, STEAMED MILK
(TAKES A WHILE, BUT THE RESULT IS WORTH IT!)
COCKTAIL DELLA CRISTINA 11
NOCINO DELLA CRISTINA NAPA WALNUT LIQUEUR, TRU SPIRITS ORGANIC VANILLA VODKA,
URBAN MOONSHINE ORGANIC MAPLE BITTERS
ST BETH’S BRANDY ALEXANDER 10
BRANDY, WHITE CREME DE CACAO, ST. ELIZABETH ALLSPICE DRAM,
FRESH CREAM, FRESHLY GRATED NUTMEG

PORT

DOW'S 1977 SILVER JUBILEE VINTAGE PORT 22
TAYLOR FLADGATE 20 YEAR TAWNY PORTO 13
FONSECA 10 YEAR TAWNY PORTO 8

GRAPPA

GERMAIN-ROBIN, MERLOT, MENDOCINO, 1999 23
LORENZO INGA GRAPPA DI PINOT NOIR, ITALY 15
LORENZO INGA GRAPPA DI BAROLO, ITALY 15

BRANDY/COGNAC

GERMAIN-ROBIN APPLE BRANDY X0 19
GERMAIN-ROBIN FINE ALEMBIC BRANDY 13
REMY MARTIN X0 COGNAC 24
MARTELL CORDON BLEU COGNAC 19
REMY MARTIN VSOP COGNAC 11
COURVOISIER VSOP COGNAC 10
HENNESSEY VS COGNAC 9

SINGLE MALT
SCOTCH

THE GLENLIVET 21 YEAR SPEYSIDE 20
THE MACALLAN 18 YEAR HIGHLAND 20
OBAN 14 YEAR WEST HIGHLAND 13
SPRINGBANK 10 YEAR CAMPBELTOWN 12
TALISKER 10 YEAR ISLE OF SKYE 11
GLENMORANGIE 10 YEAR HIGHLAND 11
THE MACALLAN 12 YEAR HIGHLAND 10
LAPHROAIG 10 YEAR ISLAY 9
GLENFIDDICH 12 YEAR SPEYSIDE 8
THE GLENLIVET 12 YEAR SPEYSIDE 8



