
specialty drinks
Night Light : 10
vanilla infused Smirnoff vodka, Fernet Branca,   
espresso, cinnamon

Xocoatl : 11
Smirnoff vodka, Godiva chocolate liqueur, 
Punt E Mes vermouth, chocolate, pistachio 

desserts 
Cardamom Doughnuts & Dips
pistachio whipped cream, pineapple-curry marmalade, 
vanilla-rose syrup, white chocolate-saffron sauce : 16

Milk Chocolate Cake : 10
dark chocolate crémeux, white chocolate yogurt, 
creme de menthe, milk chocolate sauce

Vietnamese Affogato : 10
espresso, condensed milk ice cream, vanilla bean mochi, 
cinnamon fritters

Trio of Seasonal Sorbets  : 10
with fresh fruit accompaniments

 

Red Wine Compressed 
Chino Farms Strawberries : 10
goat cheese espuma, lemon balm, baby brioche, 
black pepper sorbet, strawberry dust

Warm Chocolate Tart : 10
candied orange zest, chocolate fudge sauce, 
cocoa nib streusel, white mocha ice cream

Peanut Butter Rice Pudding : 10
bananas, crispy wild rice, graham cracker streusel, 
cocoa crumbs, roasted banana sorbet

George’s Steamer : 12
Bushmill’s Whiskey, Frangelico, Kahlua, Bailey’s 
and steamed milk

Cafe La Jolla : 10
french roasted coffee, Hershey’s chocolate,  
Bailey’s irish cream, Kahlua whipped cream

specialty teas 
Blue Lady Chinese Black  
blue cornflowers and marigolds scented 
with grapefruit and citrus

Chamomile 
100% chamomile flowers grown in Egypt, 
naturally caffeine free

Moroccan Green Mint 
a classic North African blend of green tea  
and mint leaves 

All Specialty Teas : 4.25

 

China Jasmine Dragon Phoenix Pearl
fine green tea hand rolled with jasmine blossoms

Assam 2nd Flush 
malt flavored, black estate tea 

Orange Blossom Oolong 
partially fermented tea blended with orange blossoms

English Breakfast 
a blend of the finest Assam, Ceylon and Kenyan teas
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cheese 	

Caveman Blue
cow, firm, sweet, fruity, buttery
Rogue Creamery: Central Point, OR

Monte Enebro
goat, firm, aged, tangy 
Rafael Baez: Avila, Spain

10 Yr. Aged Cheddar
cow, semi-hard, crystalized 
Hooks Cheese Company Inc: Mineral Point, WI 

A selection of three : 14

Robiola ai Tre Latti
cow, goat, sheep, soft, creamy, tangy, buttery finish  
Luigi Guffanti: Piedmont, Italy 

Pleasant Ridge  
raw cow, smooth, nutty, mild 
Upland Cheese Inc: Dodgeville, WI

Winchester Sharp Gouda
raw cow, crystalline texture, caramel finish 
Winchester Farm: Winchester, CA
 


