
COFFEE
by la colombe

TEA
A selection of 
loose-leaf teas

upland “nutter butter”		  13
oatmeal peanut butter cookie  
+ peanut butter cream

burnt cheesecake	  15
miso caramel + mascarpone cream

coconut cake	 	 15
coconut mousseline, passion fruit jam  
+ coconut sorbet 

apple crumble	 	 15
brown sugar oat crumble, salted caramel  
+ nutmeg ice cream

s’mores sundae	  14
toasted marshmallow ice cream, 
chocolate sauce + graham cracker crumb 

affogato	  10
espresso + vanilla ice cream

homemade ice cream + sorbet	  5

regular coffee	   5

cold brew	   7.5

espresso 	  6.5

macchiato	  7

latte	  7

cappuccino	  7

english breakfast                                                   6

ceylon orange pekoe black                                                    6

earl grey                                                               6

peppermint                                                            6
jade spring green                                                            6
chamomile  6

DESSERTS

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
10.13.23



DESSERT WINE

Castelnau De Suduiraut Sauternes 2016	 18

Château d’ Yquem 2006	 .375ml | 750

PORT

Graham’s, ‘Six Grapes,’ Reserve Ruby Porto 	 13

Taylor Fladgate 20 Year 	 22

Taylor Fladgate 40 Year 	 86

SHERRY

Bodegas Tradicion, Amontillado Vors, 30 Yr 	 52

Gonzalez Byass, Apostoles Palo Cortado, 30 Yr	 50

COGNAC

Hennessy VS	 18

Hennessy XO	 75

AMARO

Averna	 17

Braulio	 18

Cynar 70	 16

Lucano	 14

Montenegro	 16

Nonino Quintessentia	 16

Ramazzotti	 14

Rinomato	 12

Varnelli Sibilla	 19

Zucca	 16

rocks/neat: $2.50 supp   |  up: $3.50 supp

AFTER DINNER
DRINKS


