SONOMA

restaurant and wine bar

DESSERTS

cherry brownie sundae chocolate brownie, house-made vanilla ice
cream, morello cherry sauce, whipped cream 11

lemon tart whipped cream, lemon zest 11

ARTISANAL CHEESE

served with house-made herb crackers, seasonal fruit preserves

gouda ‘fourmage’ cow, sheep, goat & buffalo milk - semi hard, nutty
grafton clothbound cheddar cow - firm, grassy (unpasteurized)

firefly ‘'merry goat round’ goat - soft, mild, smooth, earthy - MD

spiced chevre goat * soft, tangy, house-made za'atar seasoning - VT
point reyes ‘bay blue’ cow - earthy, sweet, rustic, caramel finish - CA

each 12 - two 23 - three 34 - full board 54

DESSERT WINES

north columbia dessert apple wine 12
dow'’s late bottle vintage port| 2011 10
dow’s 10 year tawny port 12

dow’s 20 year tawny port 15

FEATURED COCKTAILS

bubble trouble sparkling wine, gin, elderflower syrup, lemon 12
cherry old fashioned bourbon, luxardo, chocolate bitters, cherry 12

COFFEE & TEA

coffee 4
espresso ® cappuccino ® latte » americano 5
hot tea 5

*decaf options available*



