DESSERT VINS

DESSERT & FORTIFIED WINES

MUSCAT ‘12 Grand Montmirail, Beaumes de Venise 10
JURANCON ‘11 Lapeyre “Magendia” n
SAUTERNES ‘11 Cru d’Arche Pugneau 16
RIVESALTES AMBRE ‘00 Domaine Fontanel 10
BANYULS RIMAGE ‘11 Cornet et Cie n
COLHEITA PORT ‘95 Van Zeller 16
TAWNY PORT Smith Woodhouse 10 yr 12
PORT ‘01 Quinta do Vesuvio 15

~ CAFE BRULOT -~

(serves two) 28

TABLESIDE FLAMING CAFE cognac, orange liqueur, brown sugar, cloves,

cinnamon, lemon zest, orange zest, coffee

BRANDY & COGNACS

EAUDE VIE Riesling Montera 12
ARMANGAC Domaine Laubade XO 13
ARMANGAC Domaine du Tariquet Bas VSOP n
CALVADOS Chateau de Breuil, 15 yr 17
CALVADOS Christian Drouhin Selection 10
COGNAC Camus Double Matured 17
COGNAC Martell Cordon Bleu 25
COGNAC Pierre Ferrand 1840 n
COGNAC Pau Girand Grande Champagne VSOP 12

4% added to all checks for San Francisco mandates



DESSERT

[ suggested pairing |

CARROT CAKE orange-carrot caramel, carrot cake
ice cream, “cocoa puffs”, fried carrot julienne 8
[ rivesaltes ambré, domaine fontanel 2000 |

CHOCOLATE THREE WAYS

warm bittersweet chocolate cake, petite mousse tarts, chocolate
sauce quenelle, candied cocoa nibs & mint syrup 9
[ banyuls rimage, cornet et cie 2011 ]

ORANGE CHEESECAKE FLAN
graham cookie & ganache, grand marnier sauce 8
[ muscat, grand montmirail 2012 ]

WARM SEASONAL FRUIT CRISP
whipped vanilla créeme fraiche 8  for two 14
[jurancon, lapeyre “magendia” 2011 ]

~ FROMAGE -~
ASSIETTE DE FROMAGE selection of three 12, six 22, nine 32
BRILLATT-SAVARIN cow, creamy HUMBOLT FOG goat, ash layer
FISCALINI GOLD cow, raw, thin rind SAN ANDREAS sheep, raw, peppercorn

SAINT AGUR cow, rich, blue 0SSOU IRATY sheep, raw, nutty
REDWOOD HILL CHEDDAR. goat, raw PETITE BASQUE sheep, soft, butter

CABECOU goat, olive oil marinated




