
proudly serving beatrix coffee roasters and rare tea cellars loose leaf tea

C O F F E E  &  T E A
ESPRESSO . . . . . . . 2.95

AMERICANO . . . . . 2.95

MACCHIATO. . . . . . 3.95

CORTADO . . . . . . . . 3.95

LATTE . . . . . . . . . . . . 4.95

CAPPUCCINO . . . . 4.95

MAGNOLIA BLOSSOM OOLONG
EMPEROR'S CHAMOMILE

EMPEROR'S GOLDEN ASSAM
RTC REGAL EARL GREY

EMPEROR'S DRAGONWELL
3.95

D E S S E R T

F R O Z E N  G R E E K  YO G U R T
olive oil, sea salt / 8.95

or
passion �uit, basil / 11.95

CRÈME BRÛLÉE PIE
honeycrisp apple, burnt honey, thyme / 11.95

STICKY DATE CAKE
medjool dates, sumac,

whiskey caramel, whipped cream / 11.95

KATAIFI CARROT CAKE
cashew cream cheese, sesame dukkah brittle, pineapple / 12.95

CHOCOLATE ORANGE CREMEUX
pistachio, ginger & fennel cookie crust,

whipped cream / 14.95

HALVA WITH.. .
roasted grapes, marcona almond,
wonderful little date bar / 14.95



D E S S E R T  W I N E S

FORTIFIED
Fino Seco Sherry,

 Emilio Hidalgo, Jerez, SPAIN

12

LBV Port,
Ferreira, Douro, PORTUGAL , 2015

15

Bual Madeira,
Blandy’s 5 Year, SPAIN

15

WINES BY THE GLASS
Gewürztraminer/Malagousia, Alpha Estate “Omega”

Florina, GREECE , 2017

17

Muscat du Cap Corse, Domaine Antoine-Arena 
Patrimonio, CORSICA , 2017

15

Poulsard/Gamay Sparkling Rosé, Domaine de la Dentelle
Bugey Cerdon, FRANCE, NV

17

As a way to offset rising costs associated with the restaurant (food, beverage, labor, benefits, 
supplies), we have added a 3% surcharge to all checks. We do this in lieu of increased menu prices. 

You may request to have this taken off your check, should you choose.


