THE

// DESSERTS

WINTER BERRY COBBLER

mulled spiced crumble, stracciatella ice cream,
cherry, blackberry, &{aspberry, strawberry

BUTTERSCOTCH CHEESECAKE

chocolate sable, scotch caramel, chocolate syrup
$11

RICOTTA DOUGHNUTS

seasonal jam, nutella
11

WARM MOLTEN ORANGE CAKE

walnut praline, mandarin ganache, walnut ice cream
511

ESPRESSO
coffee sauce, latte mousse, can 16 orange feuilletine,
cocga nib
11

COSMIC DEEP DISH BROWNIE

fudge, Chocolell‘ge chip candy

YUZU LEMON TART

toasted meringue, black sesame crust, chocolate
$11

- coflee -

nitro draft cold brew $7
drip 35
espresso  $6.5
cappuccino 87
latte
café mocha 7
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THE

DIGESTIF

THE
- amaro - - brandy -

averna $15 ansac vs cognac 513
Praulio %19 marie duffau armangac napoleon $17
cardamaro %17 gilles brisson cognac vs )
contratto fernet %15 gilles brisson cognac vsop $20
cvnar %10 gilles brisson cognac xo 347

crnet branca %15 copper kings apple brandy 515
lazzaroni amaro 313 r 6szr gent (gpp [e brandy $§ 8
lazzaroni fernet 313 rothman & winter 512
meletti amaro 310
montenegro 313
nonino 322
sfumato $10 - other tasty treats -

- port - )

] boardroom nocino 513
quinta ruby 29 combier orange 312
quinta tawny 39 luxardo amaretto S11
quinta white 39 five farms irish cream 311

meletti chocolate 510

meletti imoncello 510

- sherry - pineau des charentes B14

el maestro sierra px 3 sambuca #11
el maestro fino 317
el maestro amontillado ~ $13
el maestro manzanilla ~ $15
el maestro oloroso 15

- cocktalils -

Jose goes to dublin
reposado tequlia, fresh espresso, irish cream

$16

20th or 19th century
gin or bourbon, cocchi rosa, creme de cacoa, fresh lemon
$14

morganthaler amaretto sour )
amaretto, rye, fresh lemon, demerara, egg white

- amaro - - brandy -

averna 815 ansac vs cognac 513
braulio $79 marie duffau armangac napoleon $17
cardamaro %17 gilles brisson cognac vs 1
contratto fernet %15 gilles brisson cognac vsop $20
cvnar %10 gilles brisson cognac xo 347

“rnet branca %15 copper kings apple brandy 515
lazzaroni amaro B13 r eszr gent (gpp [e brandy 558
lazzaroni fernet 813 rothman & winter 512
meletti amaro 310
montenegro 313
nonino 322
sfimato $10 - other tasty treats -

- port - )

] boardroom nocino 513
quinta ruby 39 combier orange 312
quinta tawny 59 luxardo amaretto $11
quinta white 39 five farms irish cream 311

meletti chocolate 510

meletti imoncello 510

- sherry - pineau des charentes B14

el maestro sierra px 519 sambuca $11
el maestro fino 317
el maestro amontillado 813
el maestro manzanilla ~ $15
el maestro oloroso 15

- cocktails -

Jose goes to dublin
reposado tequlia, fresh espresso, irish cream

$16

20th or 19th century
gin or bourbon, cocchi rosa, creme de cacoa, fresh lemon

morganthaler amaretto sour ]
amaretto, rye, fresh lemon, demerara, egg white



