Desserts

Vanilla Bean Risotto Rice Pudding

quince compote 5.75
(please allow 10-15 minutes)

paired w/ Bouchaine Late Harvest Chardonnay, Carneros 5.25

Persimmon Brioche Bread Pudding
with Meyer’s rum sauce  5.75

paired w/ Bouchaine Late Harvest Chardonnay, Carneros 5.25

Warm Fresh Fruit Crisp

topped with vanilla gelato 6.5

(please allow 10-15 minutes)

paired w/ Sobon Estate Zinfandel Port, Amador County 6.75

Petite Dark Chocolate Pot du Creme
almond shortbread cookie  5.75

paired w/ Martin & Weyrich Muscato Allegro 4.75

Fiorello’s Artisan Trio of Sorbet or Trio of Gelato 6.5
served on a pizzelle cookie

Dessert Wines
Sobon Estate Zinfandel Port, Amador County, ‘08 9.5

Dow’s “Fine Ruby Porto” Port 9
Dow’s 20 years, “Old Tawny Porto” Port 13
Bouchaine Late Harvest Dessert Chardonnay, Carneros ‘08 8

Martin & Weyrich Muscato Allegro 7

Mclaughlin Coffee Company (Emeryville)
French Press Coffee (regular & decaf)

small 3.95
large 5.95

espresso 2.75
cappuccino 3.75
macchiato 3
latte 4.25
mocha 4.25
(doubles add .75)

Big Cup of Hot Chocolate 4.5

Numi Teas

puerh tea latte 4

(black tea with steamed milk)
Numi Herbal Teas 3.95
mint

chamomile lemon
Numi Flowering Teas (2-3 soaks per pot) 5.5
flower jewel (white)
sunset oolong (oolong)
golden jasmine (black)
shooting star (green)
midnight peony (black)






