
Spirits & Digestivi
Alambic Brandy, XO Germain-Robin, California 20.

Apple Brandy, XO Germain-Robin, California 18.

Amaro, Amaro Siciliano, Averna, Italy 10.

Amaro, Nardini, Italy 12.

Amaro, Nonino, Italy 12.

Armagnac., V.S.O.P., Larressingle, France 10.

Bas-Armagnac, Château de Ravignan, France 1984 21.

Calvados, Adrien Camut, 6 Year, Ferance 16.50

Calvados, Daron, France 12.

‘98 Grappa di Barolo, “TreSolitre,” Berta, Italy 27.

‘95 Grappa di Moscato, “Bric del Gaìon,” Berta, Italy 27.

Grappa di Moscato, Jacopo Poli, Italy 15.

Grappa di Pinot, Jacopo Poli, Italy 15.

Grappa, “Sarpa di Poli,” Jacopo Poli, Italy 11.50

Nebbiolo Chinato, Vergano, Piedmont, Italy 14.

Nocino Riserva, "Notte di S. Giovanni," Aggazzotti, Italy 15.

Pear Brandy, Poiré eau de vie, St. George Spirits, California 9.

Petit Champagne Cognac, Maison Surrenne, France 10.

Sambuca Romana, Italy 8.

Scotch Whisky, 12-Year-Old, Auchentoshan, Scotland 14.

Scotch Whisky, 16-Year-Old, Lagavulin, Scotland 16.

Scotch Whisky, 12-Year-Old, Macallan, Scotland 11.

Scotch Whisky, “Double Wood,” 12-year-old, The Balvenie, Scotland 14.

Desserts

Sweet & Fortified Wines
Brachetto, “Birbét,” Ca’Rossa, Piedmont, Italy 2010 12.

Bual, 15 Year, Cossart-Gordon, Madeira, Portugal 16.

Passito di Pantelleria, “Ciilmlya,” D’Ancona, Sicily, Italy 2005 18.

Pedro Ximenez Toro Albalá, Don PX Gran Reserva, Cordoba, Spain 1985 12.

Porto, LBV, Quinta do Noval, 2003 12.

Porto, 20-year Tawny, Warre’s, Portugal 16.

Recioto della Valpolicella Classico, Giovanni Allegrini, Veneto, Italy, 2007 24.

Semillon-Sauvignon Blanc, Chateau La Rame, Sainte-Croix-du-Mont, Bordeaux, France 2005 15.

Vin Santo del Chianti Classico, Fèlsina, Tuscany, Italy 2001 16.
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Cara Cara orange sorbetto 7.

Wildflower honey ice cream with rosemary caramel sauce, toasted pine nuts,
and Murrary River salt 7.50

Kumquat compôte and orange-blossom cream pistachio meringata 8.

Warm sour cherry-cornmeal upside-down cake with crème fraîche 8.

Bittersweet chocolate cake 9.

Blu Bottera: a creamy, mild blue cheese from Piemonte, served with whole-grain house-
made torta de aceite crackers and Black Mission fig-balsamico condiment 14.50

Walnut biscotti 3.


