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

burnt cheesecake 15
miso caramel + mascarpone cream

chocolate layer mousse cake 16
devil’s food cake, malt ice cream
+ coffee meringue

limoncello olive oil cake 15
poppy seed, blueberry compote, almond
+ buttermilk sorbet

affogato 10
espresso + vanilla ice cream

homemade ice cream + sorbet 5
COFFEE drip coffee 5
by la colombe
cold brew 75
espresso 6.5
macchiato 7
latte 7
cappuccino 7
TEA english breakfast 6
A selection of
loose-leaf teas ceylon orange pekoe black 6
earl grey 6
peppermint 6
jade spring green 6
chamomile 6

UPLAND

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



AFTER DINNER
DRINKS

DESSERT WINE

Petit Guiraud Sauternes 2023 16
Mas Amiel 1969 69
Chateau 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 Year 52

Gongzalez Byass, Apostoles Palo Cortado, 30 Year 50

COGNAC

Hennessy VS
Hennessy XO

AMARO

Averna

Braulio

Cynar 70

Lucano

Montenegro

Nonino Quintessentia
Ramazzotti
Rinomato

Varnelli Sibilla

Zucca

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

UPLAND
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