
A F T E R D I N N E R

Desserts
C H O C O L AT E O R A N G E C A K E	  12
roasted ginger, asian pear, benne seed
suggested pairing:   Amaro Nardini, Veneto, Italy - 13

C H E S T N U T M O N T B L A N C                                                                 12
pink lady apples, crème fraîche, speculoos                                                                          
suggested wine pairing:   Niepoort, “Dry White Port”, Douro, Portugal -16

S T I C K Y TO F F E E P U D D I N G                                                               12
sweet potato, smoked cocoa nib, bourbon, milk chocolate ice cream                                                                         
suggested wine pairing:   Casa Manouel Boullosa, Carcavelos, Lisboa, Portugal, 1992,  -17

B U T T E R M I L K C H E S S P I E	 10
brown butter Methodical coffee ice cream                                                                                                         
suggested pairing:   Meletti Limoncello - 12                       

S O R B E T	  7
offering changes daily

Dessert Cocktails
C A F E AG AV E                                                                                          16
reposado tequila, Cantera Negra, Ancho Reyes, cold brew

C H O C O L AT E M A R T I N I                                                                         16
vodka, Bailey’s cream, creme de cacao, sfumato, house chocolate sauce



Digestives
A M A R O LU C A N O 	 “Zero” 	  12
 	 rosemary, citrus - non-alcoholic

C Y N A R	 	  12
 	 artichoke, gentian, caramel, honey, spices

G R E E N C H AT R E U S E 	 “VEP” 	 60
 	 anise seed, citrus peel, peppermint, tobacco

A M A R E T TO 	 	   11
 	 marzipan, apricot, caramel & chocolate

U N D E R B E R G	 	    5
 	 licorice, anise, clove- individually bottled

Dessert Wine
C H ÂT E AU S U D U I R AU T 	 1er Cru Classé, Sauternes, France 2013	  22
SAUVIGNON BLANC, SÉMILLON	 orange peel, apricot, honey, hazelnut, cream

M A R C E L D E I S S 	 “Sélection de Grains Nobles,” Alsace, 	  26
France, 2006	 lychee, candied ginger, marzipan, caramel		
GEWÜRZTRAMINER 	 	
	
C H AT E AU PA J ZO S	 “Tokaji Aszú 5 Puttonyos,” Tokaj, Hungary,	  23  
2017	  peach, melon, butterscotch, honey, blossom
FURMINT, HÁRSLEVELÜ	 	

E L I O P E R R O N E 	 “Bigaro,” Frizzante Rosé, Italy                  9/14
BRACHETTO, MOSCATO	 raspberry, strawberry, cream, light fizz                                       

Fortified Wine
N I E P O O R T 	 “Dry White” Douro, Portugal	  16
RABIGATO, VIOSINHO	 dried apricot, nutty, dried herbs

S M I T H W O O D H O U S E 	 “LBV” Douro, Portugal, 2009	  14
TOURIGA NACIONAL BLEND	 blackberry, chocolate, mint, licorice, cedar

C A S A M A N O U E L B O U L LO S A “Quinta dos Pesos,” Lisboa, Portugal,	  17
1992                                       dates, bitter orange, toffee, seasalt	  
CARCAVELOS                                                     
 
R A R E W I N E C O M PA N Y 	 “Savannah Verdelho” Madeira, Portugal	  16
VERDELHO	 dried tropical fruit shortbread, caramel, citrus

SMITH WOODHOUSE 	 “10 Year Tawny Port,” Douro, Portugal	  14
TOURIGA NACIONAL BLEND	 dried red fruit, fig, nutty, cacao, nutmeg

3 oz/5 oz 


