
 
DESSERT 

 
Alameda Meyer Lemon Shortcake | Whipped Cream   7 

(Alameda Cream Sherry, Bodegas Hidalgo) 
 

Vanilla Bean Crème Brûlée | Shortbread Cookie   7 
(Late Harvest Malvasia, Thiel Family Wine  NV) 

 
Seasonal Bread Pudding | Homemade Caramel Sauce   7 

Ask your server for today’s selection. 
(Banyuls, Domaine la Tour Vieille  2008) 

 
Double Chocolate Terrine | Vanilla Crème Anglaise | 

Maldon Sea Salt   8 
(Late Harvest Syrah, Blacksmith Cellars  2007) 

 
Homemade Ice Cream or Sorbet   4 
Ask your server for today’s selection. 

 
Homemade Vanilla Ice Cream   4 

w/Abita Root Beer - The Pappogato   6 
w/’Pappo Blend’ Espresso – The Affogato   6 

w/Extra Virgin Olive Oil and Sea Salt   7 
 
 

(Suggested Dessert Wine Pairing) 
 

 

 

 

 

 



 
 
 

Dessert Wine - 2oz 
 

Oloroso Dry Sherry, Bodegas Hidalgo                      7 
Alameda Cream Sherry, Bodegas Hidalgo                     7 
Late Harvest Malvasia, Thiel Family Wines,  NV         6.75 
Moscato Rosa Trentino, Zeni  2006                                   13 
Banyuls, Domaine la Tour Vieille  2008                               8 
Late Harvest Syrah, Blacksmith Cellars  2007                    6 
Graham’s “Six Grapes” Porto                                                5 
Brachetto D’Acqui, Braida  2007  375ml                           24 

 
 
 

Mr. Espresso – Oakland, Ca 
Organic Fair Trade ‘Pappo Blend’ 

Regular or Decaf   3 
Espresso – Single  2.5  Double  3 

Cappuccino or Latte   3.5 
 
 

Mighty Leaf Teas   3.5 
Organic Earl Grey, Organic Breakfast, 

Verbena Mint, Chamomile Citrus, 
Green Tea Tropical 

 
 
 


