
lt cash. Our 6% dine 
in charge allows us  

Suggested wine pairing

desserts

Flourless Chocolate Decadence 
fresh whipped cream & espresso dust 

14

Berries & Grapes Romanoff                             
orange & Caspar Estate honey maceration 

10

2014 Cultivar Port, Alexander Valley

Vanilla Bean Creme Brulee 
edible flower 

12

Fine Selection of Sorbet & Gelato                
ask your server for todays flavors 

11

featured 

pairings

after dinner drinks

Limoncello

 
 

Fernett

Espresso Martini 

Coffee 
Espresso
Cappuccino/
Latte
Affogato 
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