Sent Sovi
(“Sweet Taste”)

Caramel Corn:
Popcorn Mousse, Brown Butter Financier
and Caramelized Bananas 12

Chocolate and Orange:

Baked Valrhona Coeur De Guanaja

80% Dark Chocolate Mousse Cake

with Cointreau-Orange-Chocolate Créme

and Dark Chocolate Glacé 12

Berries and Gewilrztraminer:
Terrine of Berries and Gewlrztraminer
with Shiso Coulis 12

Trio of Massimo’s Gelato
served with House-Made Cookies 8

Today’s Créme Brilée 8

Organic Loose Leaf Teas
(from Téance)—8/pot

White Peony Longevity Brows—White Tea
Immortal Peach Hand Tied Jasmine—Green Tea
White Dragon Jasmine Pearls—Green Tea
Yellow Gold—Oolong Tea
Charcoal Fire Roasted—Oolong Tea
Yunan Gold—-Black Tea
Golden Cube—Pu-Erh Tea

Organic Herbal Teas
(from Téance)—8/pot

Chrysanthemum or Chamomile

Fortified and Sweet Wines
3 0z pours

Dry - Barely Sweet

Blandy's Sercial Madeira, 5 yrs. Old 8
Hidalgo “La Gitana” Manzanilla Sherry 8
Hidalgo “Napoleon” Amontillado Sherry 11
Moderately Sweet
Sutton Cellars “La Solera” 14
Late Harvest Syrah/ Zinfandel/ Carignane blend
2003  Graham's, “Late Bottled Vintage” 12
1994  Graham’s, Vintage Port 30
Blandy's “Alvada” Madeira, 5 yrs. Old 9
2005  (hateau Doisy Daéne Sauternes 16
Hidalgo “Faraon” Oloroso Sherry 13
Sweet
Graham'’s, Six Grapes, Ruby Port 8
Blandy's Malmsey Madeira, 15 yrs. Old 16
Graham'’s, 20-Year Old Tawny Port 22
2007  Andrieux Muscat de Beaumes de Venise 8
1979  Bodegas Toro Albala “Gran Riserva”
Pedro Ximenez (PX) Sherry 20
Meyer Family Port (60/bottle)
2006  Cinnabar Late Harvest Cabernet (75/bottle)

1983  (hateau Gilette “Créme de Téte” Sauternes (204/bottle)

Sweet Wine Flights

2 0z pours

PORT
GRAHAM’S 20-YEAR TAWNY
GRAHAM’S LATE BOTTLED VINTAGE
GRAHAM’S VINTAGE 1994
33

PREMIUM
CHATEAU DoisY DAENE SAUTERNES
HIDALGO PX SHERRY 1979
GRAHAM’S VINTAGE PORT 1994
40

SAMPLER
GRAHAM’S SIX GRAPES PORT
BLANDY’S “ALVADA” MADEIRA
SUTTON CELLARS “LA SOLERA”
ANDRIEUX MUSCAT DE BEAUMES DE VENISE
24

MADEIRA
BLANDY’S SERCIAL 5-YR
BLANDY’S “ALVADA” 5-YR
BLANDY’S MALMSEY 15-YR
18



