
 

 
Maple Pots de Créme Poached Pears, Maple Caramel, Caramelized Macadamias   14 

 

Bomboloni Cinnamon Meringue, Graham Crumble, Pumpkin Gelato   15 
 

Pistachio Cake Blood Oranges, Candied Pistachios, Meringue, Mascarpone Gelato  16 
 

 Milk Pail Apple Crostata Cider Reduction, Roasted Pecans, Three Vanilla Gelato   14 

 

Chocolate Napoleon Chocolate Espresso Cremeux, Caramel Popcorn, Phyllo, Salted Caramel   15 
 

Nick & Toni’s Tartufo Caramel Truffle, Chocolate & Hazelnut Gelato, Almond Biscotti Crumbs   26 
 

Artisanal Cheese Plate Cavemaster Reserve Hollander, Ewephoria Sheep Gouda, La Tur 
Housemade Jam, N & T’s Garden Honey, Crostini   23 

 
Housemade Gelato or Sorbetto   11         

 

Almond Biscotti Villa Campobello Vin Santo   12            
 

Pastry Chef:  Kelsey Roden     
   
 

For Five Coffee Roasters 
Grand Ave Roast ........................................ 5 
Decaf Americano ........................................ 5   
Mott Espresso ............................................ 6 
Decaf Espresso ........................................... 6     
Cappuccino/Latte ...................................... 6 
Double Espresso……………………..…… 7  
Organic Ronnybrook whole, 2%, half & half. 

Organic almond and Oatley milks .75 

 

 

Organic SerendipiTea 
Pot of Tea  .................................................. 6 
Chamomile, China Green,  
English Breakfast, Earl Grey,  
Ginger, White Peach, Peppermint 
 
 
 

Dessert Wines (375 ml) 

Sauternes .................................................... 15/50 
Petit Vedrines 2015  
Manseng…………………….…………….. 12/40 
Domaine Cauhape 2009  
Castelnau de Sudiuraut...………………… 45 
Sauternes 2010  

Sauternes………………………….………..450 
Château d’Yquem 1998  
Muscat Alexandria…………………….…...60 
Martinelli ‘Jackass Hill’ 2010 
Riesling……………………………….…….65 
Cordon Cut 2008  
Trockenbeerenauslese …………….………96 
Nittnaus 2005  
Late Harvest Diosa……………….………..95 
Wolffer Estate 2010 
 

After Dinner 

Know it Owl  

Absolut Elyx, Blackdirt Applejack, Tamarind ............... 32 

Housemade Limoncello  ......................................... 13 
Nick &Toni’s Specialty Coffee  ............................... 14 
Grand Marnier, Amaretto, Bailey’s, Whipped Cream 

 

Madiera & Port 

Broadbent 10 year Malmsey  ................................... 16 
Dow’s 10 year Tawny  .............................................. 12 
Dow’s 20 year Tawny  ............................................. 22 
Nieport Ruby NV .................................................... 10 
 

Grappa & Fruit Brandy 

Marolo Chamomile Grappa (Piemonte) ……..…….15 

Castellare di Castellina  Grappa (Toscana)…………18 

Jacopo Poli ‘Torcolato’ Grappa (Veneto)…..……… 36 

Calvados Busnel Pays D’Auge VSOP………………...14 
 

Cognac & Armagnac 

Camus VS Elegance ................................................ 13 
Darroze Bass Armagnac .......................................... 21 
Martell Cordon Bleu ................................................ 25 
Delemain Grande Champagne ................................ 35 
Paul Beau Hors d’Age ............................................. 42 
Hennessy XO  ......................................................... 65 

 

Sherry 

Valdespino ‘Inocente’ Fino Seco, Jerez ................... 10 
Emilio Hidalgo ‘Fino’ Seco Jerez ............................ 10 
Emilio Hidalgo ‘Oloroso, Gobenador’ Seco Jerez ... 14 
Emilio Hidalgo ‘Oloroso, Villapanas’ Seco Jerez .... 24 
 

Digestivi 

Nonino Amaro…………………..…………………..14 
Fernet Branca Amaro……………..…………….…..12 
Green Chartreuse ……………………………..…….17 

Before placing your order, please inform your server if you have a food allergy. 
Consuming raw or undercooked meat, fish or fresh shell eggs 

may increase your risk of foodborne illness, especially if you have certain medical conditions.  

1/18/20 


