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DESSERT
WINE

Rikelet 16
Late Harvest
Tokaj. Hungary 2021

Patricius Aszu 24
5 Puttonyos
Tokaj. Hungary 2018

Vignalta ‘Alpianae’ 20
Passito, Muscat
Colli Euganei, Italy 2020

Hatzidakis 28
Vin Santo
Santorini. Greece 2013

Rare Wine Co. 21
Boston Bual
Madeira. Portugal NV

D'Olivera 128
Bual
Madeira. Portugal 1968

SHERRY

La Gitana, Oloroso 12
La Gitana, Triana PX 12
La Gitana, Manzanilla 12

Lustau East India’, cream 15

g AN FRANCISCO

ALID4

MEDITERRANEAN
RESTAURANT

9

LAYERED ‘BAKLAVA' 14

Napoleon style baklava, pistachio cremeux,
Antep pistachios, raspberry sauce

CALIFORNIA KUNEFE 29

Butter-roasted kataifl,
Nicasio San Geronimo washed-rind cheese,
Presidio sage syrup, spiced pear sorbet, toasted hazelnuts

CHOCOLATE-PERSIMMON ROLLET 14

Date-walnut roll cake, walnut crumble,
persimmon aigre-doux, saffron ice cream

WARM IRMIK HELVASE COBBLER 14

Poached quince,
goat cheese ice cream

KABAKLI EKMEK TATLISI 14

Pumpkin and orange, mecalef spiced cream,
butternut squash jam, tahini ice cream,
satsuma mandarins

MARASH STYLE ICE CREAM 8
Kaymak/Chocolate/Sour Cherry/Seasonal Sorbet and Ice Cream
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AMAR|

Scarlet Orange Amaro 20
Daytrip Strawberry Amaro 14
Santa Maria Al Monte 14

Fred Jerbis Chestnut
Barrel Fernet 14

WOMEMADg
CORDIALS

Sour Cherry Cordial 14
Pineapple Guava Hibiscus 14
Nocino 14

‘Domaine De Masses ‘89" 128

Adrien Camut 12yr
Calvados 47

Chateau Pellehaut Ugni Blanc
v. 1990 Armanac 39

Dudognon Cognac
‘Vielle Reserve 20yr’ 25

Latterade Armagnac

Cyril Zangs ‘Double Zero’
Apple Eau De Vie 30
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Armenian royal court, elderberry, linden L

Red tisane, cherries, currants, hibiscus ul_‘:' Espresso 6
Wild mint, foraged leaves, fresh mint (.

Green tea, ginger, sassafras O Espresso 7
Black tea, mountain thyme Q Drinks

Ottoman Coffee 7

Wild Pistachio 9
Coffee

www.dalidasf.com

101 Montgomery St.

The Presidio of San Francisco,
San Francisco, CA 94129
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For The Love
Of Culture
and Cuisine

5% charge is added to cover San Francisco

restaurant mandate charges the
consumption of raw or undercooked
meat, poultry, shellfish or eggs may

increase your risk of food-borne illness



