SWEETS

CAFE GOURMAND | 20
chef’s selection of three petite desserts served with a classic espresso shot

BLUEBERRY CROISSANT BREAD PUDDING | 15
white chocolate crumble, blueberry compote, vanilla gelato

ESPRESSO TIRAMISU | 15
savoiardi cake, mascarpone sabayon, amaretto

RHUBARB AND BERRY PAVLOVA | 16
crispy meringue, rhubarb confit, vanilla chantilly, strawberry consommé

BASQUE CHEESECAKE | 17
three cheeses, almond butter cookie crunch, apricot chutney

AFFOGATO | 18
choice of gelato, amaretti cookie crumble, chantilly, espresso

GELATO | 14
two scoops of your choice: vanilla, chocolate, or hazelnut praline

SORBET | 14
two scoops: inquire with your server about our seasonal flavor

S’MORES KIT | 18
graham cracker, marshmallow

SAVORY

CALIFORNIA GRAZE PLATTER | 38
california cheeses, marinated olives, marcona almonds, lavash

SIPS

FAR NIENTE DOLCE | 33
Napa Valley | CA | 2017

ROYAL TOKAIJI | 26
Furmint | 5 Puttonyos | HU | 2017

DOW’S 30 YEAR TAWNY | 45
Duero | PT | MV

For parties of 6 or more, there will be a 20% service charge added to your
check paid entirely to the hourly staff engaged with your order.



