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SWEET STUFF

WARM CHOCOLATE CAKE 8

Hazelnut Ice Cream, Chocolate & Caramel Sauces

STRAWBERRY-GINGER CAKE “NAPOLEON" 8
Strawberry Sauce, Whipped Cream, Balsamic Reduction

CARDAMOM INFUSED CREME BRULEE 7

Fresh Blueberries

“ALMOND JoY” 6

Coconut-Almond Crunch lce Cream, Profiteroles, Toasted Almonds, Chocolate Sauce

TAVERN FLOAT 6

Sprecher Root Beer, Vanilla Ice Cream, Long Spoon

COFFEE

From Cole Coffee, Oakland

REGULAR OR DECAF: 2.50 ESPRESSO: 3 CAPPUCCINO: 3.50 LATTE: 4

TEA

From Peaberry’s Tea Company, Oakland
TODAY'’S OFFERINGS: 3/EA.

ENGLISH BREAKFAST BOURBON VANILLA GUNPOWDER ROOIBOS-CAPETOWN  ORGANIC MINT



POTENT POTABLES

SWEET

Moscato d'Asti, Forteto della Luja, “Piasa Sanmaurizio”, 2009

Sauternes, Chateau Rolimieu-Lacoste, 2006

Vin Santo del Chianti Rufino, Villa di Vetrice, Toscana, 1990

Late Harvest White Riesling, Navarro Vineyards, “Cluster Select”, Anderson Valley, 2006

FORTIFIED

Reserve Porto, W & J Graham'’s, “Six Grapes”
Late Bottled Vintage Porto, Smith Woodhouse, 1995

Tawny Porto, Taylor Fladgate, 10 year
Single Vintage Tawny Porto, Dow’s Colheita, 1997

Malmsey Madeira, Blandy's, 5 year
Banyuls (Late Harvest Grenache), Domaine du Mas Blanc, “Rimage”, 2006

Fino Sherry, Gonzales Byass, “Tio Pepe”
Oloroso Sherry, Gonzales Byass, “Alfonso”

DISTILLED

Vieil Armagnac, Clés des Ducs, VSOP
Bas Armagnac, Marie Duffau, “Napoléon”

Cognac, Hennessy, VS
Grande Champagne 1er Cru du Cognac, Pierre Ferrand, “Ambre”
Fine Champagne Cognac, J. Normandin-Mercier, “Prestige”

Calvados Pays d’'Auge, Michéle Giard, “Domaine du Manoir de Montreuil”
Apple Brandy, Germain-Robin, Mendocino

Framboise Eau de Vie, Trimbach a Ribeauvillé, “Grande Réserve”, Alsace
Eau de Vie de Poire Williams, Etter, Switzerland

Grappa Pinot di Poli, Jacopo Poli, Schiavon-Veneto
Grappa di Brunello, Talenti, Toscana

DIGESTIF

Fernet Branca

Averna Amaro Siliciano
Chartreuse Green Liqueur
Absinthe from Saint George Spirits
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