
 
 

 

~ Cheese ~  
2 oz of cheese Served with a pairing of honey & jam 

 
 

SHARP PROVOLONE                                                          

WISCONSIN, AGED MINIMUM OF 7 MONTHS 

 

ENGLISH STILTON        9 

ENGLAND, COMBINES THE VIRTUES OF BLUE AND CHEDDAR 

 

HUMBOLDT FOG         10 

CALIFORNIA,. ELEGANT, SOFT, SURFACE  RIPENED GOAT MILK CHEESE WITH SUBTLE  

TANGY FLAVOR. AN AMERICAN ORIGINAL ! 

 

TRUFFLE TREMOR                                                                   11 

CALIFORNIA,. EARTHY, ELEGANT, SOFT, SURFACE RIPENED GOAT MILK CHEESE WITH CLASSIC 

FLAVOR OF TRUFFLE.   

 

LAMB CHOPPER        9 

CALIFORNIA, THIS SHEEP MILK CHEESE IS BUTTERIN COLOR AND FLAVOR WITH A LONG, 

COMPLEX FINISH. 

 

MANCHEGO CHEESE                                                              7 

SPAIN, THIS SHEEP MILK CHEESE HAS BIG MOUTHFEEL AND A LONG NUTTY FINISH 

 

3 CHEESE PLATE WITH FRUIT                                           14  

1 OZ EACH OF THREE CHEESE SELECTIONS (YOUR CHOICE) AND FRUITS 

 

 

~ sweets ~ 

 

Cilliegi Alla Corrado      8 

RED WINE POACHED SWEET CHERRY W/ VANILLA ICE CREAM 

 

cheesecake beignet       7 

FLAKY PASTRY  / WHITE CHOCOLATE SAUCE / RASPBERRY COULIS 

 

Spanish almond basque cake          9 

3 MILK TOFFEE / VANILLA CHANTILLY 

  

Chocolate Bread Pudding         8 

BRIOCHE BREAD / MILK CHOCOLATE / VANILLA BEAN ICE CREAM 

 

Weekly gelato or sorbeto      6 

 

 

*To compliment your dessert, We proudly offer premium French press coffee: 

 

Café don Alejandro, Finca No. 3, Honduras           4/cup 

SOFT VELVET BODIED / HINTS OF ORANGE & PEACHES / LASTING AFTERTASTE OF FLOWERS 

 

ruta maya, Organic, dark roast, Mexico          4.5/Cup 

RICH, DISTINCTIVE AND AROMATIC ROAST / SMOOTH FLAVOR WITH HINT OF BITTERNESS 


