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GeorgiaSavannah

peach trifle	peach trifle	 12		
	 orange blossom, honey, benne, sunflower seed		 		
pair: chateau pajzos "5 puttonyos," tokaji aszú, hungary, 2017                  21/2oz

dark chocolate torte   	dark chocolate torte   	 12	
	  caramelized peanut, muscadine, coffee          	                          	                
pair: casa manouel boullosa carcavelos, lisboa, portugal, 1992	 15                                    

chocolate pecan piechocolate pecan pie	 10
	 sorghum & vanilla ice cream
pair: maison dudognon "grande champagne reserve" cognac                         20

sorbet sorbet 	 7
	 changes daily                                           	
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RI amaro lucano zero (n/a)  		 amaro lucano zero (n/a)  		  1212

		 rosemary, citrus

green chartreuse v.e.p.		 green chartreuse v.e.p.		  6060
		 anise seed, citrus peel, peppermint, tobacco

il gusto di amalfi "mandarino"		 il gusto di amalfi "mandarino"		  1212
		 mandarin - for fans of limoncello
 
pasubio		   pasubio		   1010
		 blueberry, pine, smoke - we recommend with soda

murrell's row eno amaro		   murrell's row eno amaro		   1515
		 sasparilla, gentian, rhubarb, orange peel

underberg	   	   underberg	   	   55
		 licorice, anise, clove - individually bottled 

vecchio amaro del capo “red hot”		 vecchio amaro del capo “red hot”		  1515
		 calabrian chili, anise seed, mint, licorice

2 oz pour

café agave		  16café agave		  16 
	 reposado tequila, cantera negra, ancho reyes, cold brew 

chocolate martini		  16chocolate martini		  16 
	 vodka, bailey's cream, creme de cacao, sfuamto, house chocolate sauceCO
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