
D R I P  C O F F E E   3

E S P R E S S O   4

D O U B L E  E S P R E S S O   6

A M E R I C A N O   4

L AT T E   6

C A P P U C C I N O   6

H O T  T E A   4
served with local honey & lemon, ask your 
server for details on seasonal selections

C A F É  S E R V I C E

D E S S E R T
C H E  B R OW N I E   1 4
dark chocolate brownie, whey caramel, rye 
crumble, brown butter gelato, pomegranate

O L I V E  O I L  C A K E   1 4
house-made olive oil cake with a brûléed 
finish, citrus curd with local bee pollen

C A N N O L I   1 4
caramelized white chocolate, black raspberry 
coulis, preserved citrus, marcona almond

G E L AT O  O R  S O R B E T T O   7
locally sourced from Gelato Alchemia

proudly serving lavazza products

STRAWBERRY RHUBARB 
BAVARESE

ricotta, verjus poached rhubarb, 
garden strawberries, pizzelle

F E AT U R E D  S W E E T

1 4



T E N E R E L L I  L I M O N C E L L O

R O M A N A  S A M B U C A

FERNET- BRANCA

B O T T E G A  L I M O N C I N O

B O T T E G A  P I S TAC H I O  C R E M E

D O R DA  D O U B L E 
C H O C O L AT E  L I Q U E U R   
                   

flight (3 half portions) 25

A F T E R 
D I N N E R  S I P S

1 0

1 1

1 2

1 4

1 4

1 4

P O R T S  &
S H E R R I E S
Q U I N TA  D E  L A  R O S A 
L O T  6 0 1  R U BY  P O R T

D OW ’ S  R E S E R V E 
TAW N Y  P O R T

Q U I N TA  D O  I N FA N TA D O 
W H I T E  P O R T   
 
E M I L I O  L U S TA U 
J A R A N A  F I N O   

E M I L I O  L U S TA U  L O S 
A R C O S  A M O N T I L L A D O  

E M I L I O  L U S TA U  S A N 
E M I L I O  P E D R O  X I M E N E Z

E M I L I O  L U S TA U  C A PATA Z 
A N D R É S  C R E A M  S O L E R A

11

12

10

10

11

12

14

I TA L I A N 
L I Q U E U R S
AV E R N A  A M A R O
S I C I L I A N O

C Y N A R  R I C E T TA 
O R I G I N A L E   

A M A R O  M O N T E N E G R O

N A R D I N I  A M A R O

A M A R O  L U C A N O 
  
R A M A Z Z O T T I  A M A R O    

14

12

14

13

13

11


