
 

Desserts 
add optional 1.5oz liquid pairing 

NOT-SO-SMALL DESSERTS · $8 

VANILLA CRÈME BRÛLÉE 
Wine: Haut Charmes . Sancerre, France ‘09 . 5.00 

STRAWBERRY RHUBARB COBBLER with burnt honey  
ice cream 
Wine: Malvira’ ‘Birbet’ Brachetto . Roero, Italy ’08 . 5.00 

BROWN SUGAR CHEESECAKE vanilla-brown butter crust 
and pecan-crème fraiche caramel 
Wine: Kopke 10 Year Tawny . Porto, Portugal . NV . 6.00 

MUD PIE espresso ice cream and cinnamon caramel 
Wine: Quinta do Infantado . Porto, Portugal . NV . 6.00 

PEANUT BUTTER BEIGNETS with raspberry-lambic  
cassis jam 
Wine: Malvira’ ‘Birbet’ Brachetto . Roero, Italy ’08 . 5.00 

DARK CHOCOLATE SILK MOUSSE flourless chocolate 
cake, hazelnut tuile and vanilla-raspberry gel 
Wine: Quinta do Infantado . Porto, Portugal . NV . 6.00 

SMALL DESSERTS · $5 

SEA SALT CARAMELS 
Wine: Kopke 10 Year Tawny . Porto, Portugal . NV . 6.00 

SEASONAL ICE CREAM OR SORBET with citrus sable  
sugar sticks, ask your server for today’s selection  
Wine: Terregaie Moscato . Colli Euganei Fior d’Arancio, Italy NV  

SEA-SALT CARAMELS TO GO 
Our homemade sea-salt caramels are also available packaged 
and ready to take home with you! A perfect gift or late night  
sweet tooth fix . 3 caramels for $5 or a dozen caramels for $18 

 

 



DESSERT CHEESE & WINE  
Optional Wine Pairing $5 

CAVEMAN BLUE, RAW COW’S MILK with fig jam · 7  
Wine: Vial Magnères ‘Tradition’ 4 year . Banyuls, France NV (1.5 oz.) 

ROQUEFORT COCCINELLE, RAW SHEEP’S MILK  
with toasted hazelnuts · 6  
Wine: Quinta do Infantado . Oporto, Portugal ’00 (1.5 oz.) 

HUMBOLDT FOG GOAT’S MILK with quince paste · 7  
Wine: Skouras ‘Saint George’ Aghiorghitiko . Nemea, Greece ’08 

FROMAGER D’AFFINOIS PEPPER, COW’S MILK & CREAM 
with pear mostarda · 6 
Wine: Bodegas la Cartuja . Priorat, Spain ’09 

DÉLICE DE BOURGOGNE, COW’S MILK & CREAM  
with pomegranate molasses · 7 
Wine: Kindzmarauli Marani ‘Original’ Saperavi . Kakheti, Georgia ’08  

BARELY BUZZED, COW’S MILK ·with wildflower honey  7  
Wine: Bacarles ‘Gran Vino Sansón’ . Malaga, Spain . NV (1.5oz) 

EWEPHORIA, SHEEP’S MILK with viognier-poached  
apricots · 7  
Wine: Terregaie Moscato . Colli Euganei Fior d’Arancio, Italy NV 
 

 

 

 

 

 

 

 
 
 

 



Coffee 
FRENCH PRESS COFFEE caffé vita queen city blend •  
2 cup 4.00 • 4 cup 6.00  

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  
Orange Dulce notes of bergamot, orange, vanilla and jasmine 
blossoms  

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 

 

 

 

 

 

 

 

 

Also Appropriate for After Dinner… 

COGNAC 
maison surrenne lot 2000 . 14  
hennessy . vs . 9 
chalfonte . vsop . 9 
courvoisier . vsop . 12 
paul giraud . xo . 18 
remy martin . xo . 30 
 
ARMAGNAC 
leriche . vsop . 9 
de montal . xo . 30  
 
BRANDY 
fundador ‘solera reserva’ . 8 
germain robin . xo . 35 
 
SINGLE MALT SCOTCH 
highland park 18 year . orkney . 25 
balvenie doublewood 12 year . speyside . 12 
macallan 12 year . speyside . 14 
glenmorangie ‘nectar d’or’ 12 year . highland . 15 
the glenlivit 18 year . highland . 22 
eradour 10 year . highland . 15 
laphroaig 10 year . islay . 12 
springbank 10 year . campbeltown . 17 
auchentoshan ‘3 wood’ . lowland . 16 

BLENDED SCOTCH 
dewar’s white label . 8 
johnnie walker black . 12 year . 10 
johnnie walker blue . 55 

BOURBON 
old forester ‘birthday’ . louisville . 12 
blanton’s ‘the original’ . frankfort . 13 
woodford ‘reserve’ . versailles . 12 
four roses ‘single barrel’ . lawrenceburg . 10 
bulleit ‘frontier whiskey’ . lawrenceburg . 9 
basil hayden’s 8 year . clermont . 11 
black maple hill . bardstown . 15 
michter’s ‘us #1’ . bardstown . 11 



  

Dessert Wines 

DESSERT WHITE SPARKLING: 6OZ GLS 
TERREGAIE: Colli Euganei Fior d’Arancio, Italy NV · 10.50 

DESSERT RED SPARKLING: 3OZ GLS 
MALVIRA ’BIRBET’ BRACHETTO: Roero, Italy ’08 · 8.00 

DESSERT WHITE: 3OZ GLS 
CHÂTEAU D’ORIGNAC: Pineau des Charentes, France NV · 10.00 
CHÂTEAU CAUSSADE: Ste.-Croix-du-Mont, France ’06 · 10.00 
HAUT CHARMES: Sauternes, France ’09 · 11.00 
HEINZ EIFEL EISWEIN: Rheinhessen, Germany ’09 · 11.00 

DESSERT RED: 3OZ GLS 
TRÉNEL CRÈME DE FRAMBOISE: Bourgogne, France NV · 8.00 
VIAL MAGNÈRES ‘TRADITION’ 4 YEAR: Banyuls, France NV · 8.50 

MADEIRA: 3OZ GLS 
BARBIETO ‘BOAL’ 10 YEAR: Portugal NV · 9.00 
BROADBENT COLHEITA: Portugal ’96 · 14.00 

SPAIN: 3OZ GLS 
BACARLES ‘GRAN VINO SANSÓN’: Malága NV · 6.00 
BODEGAS SAUCI ‘S’: Andalucia NV · 9.00 
PEDRO ROMERO PEDRO XIMÉNEZ: Jeréz NV · 10.00 

PORT: 3OZ GLS 
NIEPOORT RUBY: Portugal NV · 6.50 
SMITH WOODHOUSE LATE BOTTLED VINTAGE:  
Portugal ’99 · 8.50 
QUINTA DO INFANTADO: Portugal ‘00 · 12.50 
KOPKE 10 YEAR TAWNY: Portugal · 12.50 
FERREIRA ‘DUQUE DE BRAGANÇA’ 20 YEAR TAWNY:  
Portugal · 16.00 

 
 
 
 
 
 

Digestifs 
CARDAMARO AMARO · 7 
If you find most Amaro bitter like Scrooge—allow us to 
introduce you to the Cratchit family Amaro... actually, the Bosca 
family of Piedmont is responsible for this recipe, and since it 
relies on Moscato as the base, this Amaro is a little rounder and 
smoother than some you may have encountered... the 
employment of cardoon and blessed thistle (as well as 
numerous other botanicals) from their family estate infuse this 
drink with a flavor profile that will bring the Dickens reference 
full circle. 

AVERNA AMARO · 9 
"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... 

PASTIS · 8 
When absinthe was banned in France in 1915, Pastis was 
created... Add a little sugar... Add a little water… 

PACIFIQUE ABSINTHE · 15 
But if you’d like to do the real thing, the 95 year ban on 
Absinthe has been partially lifted... Please keep in mind, 
however, that it is still listed by the DEA under the 
nomenclature of "drugs and chemicals of concern”… 
 


