FIG&OLIVE
DESSERT

Lemon Poundcake 12
Arbequina Semi-Freddo, Pine Nut Brittle & Black Sea Salt.

Apple & Pear Crostata 14
Frangipane, Vanilla Ice Cream, Apple Cider Sauce.

Citrus Créme Brilée 14 3#
Prosecco Grapefruit Granita, Agrumes Segments.

Flourless Chocolate Espelette Cake 12
Whipped Cream, Caramel Popcorn.

Basque-Style Cheesecake 14
Strawberry, Pomegranate, Passion Fruit Caramel.

Seasonal Sorbet 12 ##
Fruits & Mint.

— DESSERT COCKTAIL ———

Crema Catalana Flip*
Hennessy VS, Dark Rum, Fino Sherry, Vanilla, Caramel.
20

COFFEE, ESPRESSO @ TEA

REGULAR OR DECAFFEINATED
Americano 5
Espresso 9
Cappuccino 5.75
Macchiato 5

Latte 9.79

Double Espresso 5.75

Tea (Seasonal Selections) 4.75

3 Gluten Friendly

“Eating raw or undercooked fish, shellfish, eggs, meat, cheese or unpasteurized
cheese increases the risk of foodborne illness.



FIG&OLIVE

DESSERT WINES

Lambrusco — Medici Ermete, Lambrusco Reggiano Concerto,

Emilia-Romagna, ltaly.

Fresh Strawberry & Raspberry, Balanced Tannins & Acids, Clean Finish

Petit Manseng — Domaine Cauhapeé,
Jurangon, France 2019.

Ripe, Citrus Fruits with Hints of Quince & Pineapple

Sémillion/Cab Franc — Crémant de Héritage,
Bordeaux, France.

White Flower, Wild Strawberry, Hint of Almonds

PORT

Ramos de Pinto Lagrimas White

SHERRY

La Guita Manzanilla

MADEIRA

Blandy's 5 Year Bual
Blandy's 10 Year Malmsey

AMARD

Fernet Branca
Amaro Montenegro

Nonino

GRAPPA

Castello di Volpaia Grappa Chianti Classico

Nonino Grappa

ARMAGNAC

Chateau de Laubade VSOP

Chateau de Millet Armagnac X0

LIMONCELLO

Luxardo Limoncello
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