
DESSERTS

Black Sesame Layer Cake
chocolate tahini cream, toasted sesame whip, cherries, 

sesame tuile......$11
Port, 10 yr. Tawny, Quinta d. Ervamoira, Ramos Pinto, NV.........13

Hibiscus Pavlova
raspberry cremeux, champagne sabayon, 

lemon raspberry sorbet......$11
Limoux, Méthode Ancestrale, M. Capdephon, NV, Languedoc..12

Chocolate Rye Cake
smokey mocha ice cream, hazelnut sabayon, 
cappuccino cream, chocolate rye crumb.....$11

Madeira, Boston Bual, Rare Wine Co., NV.................14

Dulce de Leche Créme Brûlée
sunshine brittle......$11

     Jurançon, Au Capcéu, Camin Larredya, ‘14, Sud-Ouest.........13

Bonbons de la Maison Little Bird 
daily confections.....$13

 Ice Cream & Sorbet Duo...$11
short bread cookie

daily selection

Cheese Plate...$16
three cheeses & accompaniments

Amari Flight....$18 
selection of three amari

Satine....$14
strawberry-rosé sorbet, Limoux sparkling wine

Many dishes include ingredients not listed on the menu. 
Please let us know if you have allergies or food sensitivities.

After Dinner Drinks

by the glass
Limoux, Méthode Ancestrale, M. Capdephon, NV, Languedoc..12

Riesling, Tethys, Brooks, ‘14, Eola-Amity................................12
Coteaux du Layon, Les Churelles, Juchepie, ‘14 Loire........10
Monbazillac, Château Kalian Bernasse, ‘11, Bordeaux........8
Sauternes, Castelnau de Suduiraut, ‘11, Bordeaux.............14

Jurançon, Au Capcéu, Camin Larredya, ‘14, Sud-Ouest.........13

Fortified
Amontillado, Almacenista Obregón, Lustau, NV, Jerez.......................11
Palo Cortado,  Antique, Fernando de Castilla, NV, Jerez......16
Port, 10 yr. Tawny, Quinta d. Ervamoira, Ramos Pinto, NV...............13
Port, Late Bottled Vintage, Fonseca, ‘09............................10
Port, Quinta da Cavadinha, Warres, ‘01.......................................16
Madeira, Verdelho, Ricardo Freitas Signature, Barbeito, ‘00.....21
Madeira, Boston Bual, Rare Wine Co., NV..........................14
Madeira, Bual, D’Oliveira, ‘89.............................................28

Coffee (stumptown) & tea (steven smith)

Brewed Coffee, El Injerto Bourbon...............................................3.50

Brewed Decaf, Trapper Creek................................................3.50

Espresso............................................................................3.75

Cappuccino..........................................................................4.75

Teas......................................................................................3.75

          Kandy (Black Tea)

          Lord Bergamot (Black Tea scented with bergamot)

          Jasmine Silver Tip (Green Tea)

          White Petal (White Tea scented with chamomile and osmathus flowers)

         Peppermint (from Oregon!)

         Meadow (chamomile scented with hyssop, rooibos, rose, and linden)

we are no longer a gratuity free restaurant


