¢ AFTER DINNER )

DARK CHOCOLATE WHISKEY CAKE

hazelnut praline crunch, dark chocolate mousse,
rye whiskey caramel, candied hazelnuts

15
PEACH UPSIDE DOWN CAKE

mascarpone ice cream, honey

16
CREME BRULEE ©F

coffee & brown sugar custard

10
SORBETV+ GF

strawberry

10
CHEESE BOARD ©¢FO

selection of artisanal cheeses

16

¢ COCKTAILS D

ESPRESSO MARTINI
timberline vodka, mr. black coffee liqueur,
stumptown cold brew, averna, carpano antica 16

AMARO LATTE
steamed whole milk and honey with choice of:
cynar & tempus fugit cacao or
averna & accompani coffee liqueur 10

AFTER ATE
don q rum, tempus fugit cacao, menthe pastille,
branca menta, milk, cream, egg 12

G FORTIFIED AND SWEET D

Priced by the 30z pour unless otherwise noted

SHERRY
La Cigarrera Manzanilla Pasada
20 years minimum {Bottle Only, 375ml}
El Maestro Sierra Amontillado ~12 years
Manuel Aragén Palo Cortado 50+ years
Viiia Callejuela Oloroso, 'El Cerro' ~20 years
Pérez Barquero Oloroso, ‘1955 Solera Cinquentenario’
(Montilla-Moriles D.O.)
Lustau Oloroso Afiada 1992 (late harvest, off-dry) 27 years
Fernando de Castilla Pedro Ximenez Antique ~30 years
César Florido Moscatel Especial ~2 years

PORT

Graham’s Vintage 1994, Ruby

Kopke 2003 Colheita, Tawny 7 years minimum
Ramos Pinto Quinta do Bom Retiro, Tawny ~20 years
Dow’s Tawny ~40 years

MADEIRA

Broadbent Sercial 10 years

Henriques & Henriques Verdelho 10 years
D’Oliveira Boal, 1992 31 years

Rare Wine Company Malmsey 10 years
Blandy’s Malmsey, 1991 32 years

SWEET

Royal Tokaji Tokaji, HU, 2018

Chateau de Fargues Sauternes, FR, 1996

Chateau Climens Sauternes, FR, 1997 {Bottle Only, 375ml}
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