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DESSERT

“FLOURLESS CHOCOLATE CAKE”
Orange-basil Ice Cream, Hazelnut, Brown Butter Truffle

“SEMIFREDDO MILK CHOCOLATE”
Nutmeg Creme Anglaise, Chewy Brownie, Macerated Berries

“OLDIE Butr GOODIE”
Tahitian Vanilla & Mexican Cinnamon Créme Brulée, Summer Fruit

HOMEMADE ICE CREAMS AND SORBETS, SELECTION OF 3
Single scoop

IMPORTED AND DOMESTIC CHEESES

Summer 2017

STUMPTOWN COFFEE ROASTERS, PORTLAND, OR
DrIP COFFEE, REGULAR OR DECAF $4
ESPRESSO $5
AMERICANO- espresso & hot water $5.50
MACCHIATO- espresso with foam $5.50
CAPPUCCINO- espresso, milk & extra foam $5.50
LATTE- espresso, milk & foam $6

FRENCH PRESS- serves two $12

ART OF TEA ORGANIC BLENDS $6
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Earl Grey, English Breakfast, Peach Oolong, Dragonwell Green, Jasmine Pearls,

Italian Blood Orange, Egyptian Chamomile, and Mint

AFTER DINNER WHITES
TINY TREASURES: VITTLES LIKE SKITTLES
DOMAINE DE MONTEIL SAUTERNES ‘11 {20z} $14
MAs CANDI MALVASIA GOLD ‘13 {500ML.} $60
WENZEL FURMINT GOLD ’13 {375ML.} $50



