DESSERTS
TEA from T, Vancouver, Canada 6.

MoMA Blend Decaffeinated Earl Grey

English Breakfast Herbal Spiced Chai . . .

Earl Grey Vanilla Rooibos Caramelized Banana and Praline Tart with

Pear Tree Green Harmony Coconut-Lemongrass Tapioca and Ten Flavor Sorbet

Jasmine Green Oolong

COFFEE from La Colombe, Philadelphia, PA

Espresso 4. , French Press 6. Manjari Chocolate Palet with Tahitian Vanilla Crémeux
Double Espresso, Cappuccino 5. Ethiopian Longberry Harar d0 C Arab Tuil
Nizza Honduras and Orange Cacao Arabesque Tuile
Monte-Carlo Decaffeinated Colombian Decaffeinated
DESSERT WINES BY THE GLASS
Villa Giada Moscato d’Asti, Piedmont 2006 8. Pineapple Chartreuse with Fresh Herb Sorbet

Huet Vouvray “Clos du Bourg” Demi-Sec, Loire 2005 14.
A. Kracher Cuvée Auslese, Austria 2006 11.

Oremus Tokaji Late Harvest 2005 16. Apple Pancake with Pear-Quince Marmalade

and Maple Ice Cream
Peterson Farm Muscat Blanc, Dry Creek, Sonoma 2007 15.

Shadow Canyon Pinot Blanc Paeonia, Santa Maria 2004 10.

Clos Chatart Banyuls 1999 11. . .
Y Milk Chocolate and Hazelnut Dacquoise

Olivares Monastrell Dulce, Spain 2006 12. with Raspberry Sorbet
PORT

Fonseca, Bin 27 12.

Smith Woodhouse, Lodge Reserve 10. Citrus Craquelin, AlImond Mousseline

Dow’s, 10 Year Tawny 14. and Tangerine Sorbet

Graham'’s, 20 Year Tawny 18.

Quinta do Noval, 40 Year Tawny 34.
Taylor-Fladgate, Late Bottled Vintage 2003 12.
Croft, 2000 23.

Broadbent Selections, 1997 21.

Baba Grand Marnier, Roasted Mango, Vanilla Ice Cream
and Lime Sabayon

MADEIRA Lemon Napoleon, Exotique Fruit Brunoise
Sercial, The Rare Wine Company, Charleston Special Reserve 16. and Fromage Blanc Sorbet

Verdelho, D’Oliveira, 1973 Vintage 42.

Boal, The Rare Wine Company, Boston Special Reserve 16.
Boal, D'Oliveira, “Harvest”, 1983 32. Artisanal Cheese Cart- Supplement 10.

Malmsey, Henriques & Henriques, aged 10 years 16.

PASTRY CHEF MARC AUMONT



