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Sweet IdeasSweet IdeasSweet IdeasSweet Ideas    –––– $7 $7 $7 $7    
 
Fresh macerated berries with apricot and 
calvados crema 
 
Polenta shortcake with mascarpone, 
strawberry, rhubarb and sweet basil oil 
with Lebanese yogurt gelato 
 
Cheesecake beignets with hazelnut honey 
and milk chocolate fondue dipping sauce 
 
Chocolate soufflé cake with orange 
essence and espresso gelato 
 
Original Spanish flan with citrus confit 
 
Gelato: Tahitian Vanilla, Lebanese Yogurt, 
Vahlrona Chocolate, Creme Fraiche and 
Espresso 
 
Sorbetto: Coconut, Apricot & Ginger-
Lemon 
 
Dessert WineDessert WineDessert WineDessert Winessss    
Moscato D’Asti, Tintero, ‘07 –––– $7 $7 $7 $7 
Jurancon, Charles Hours, ‘06 –––– $9 $9 $9 $9 
Sauternes, Ch. Roumieu-Lacoste, ‘05––––$15$15$15$15 
Banyuls, La Tour Vieille, ‘05 –––– $10 $10 $10 $10 
Oloroso Sherry, Dios Baco –––– $7 $7 $7 $7    
Graham’s Porto, Six Grapes, N.V.–––– $7 $7 $7 $7    
Warre’s Otima, 10yr Tawny Port, N.V. ––––    
$10$10$10$10 
 
Certified OrganicCertified OrganicCertified OrganicCertified Organic Regular & Decaf  Regular & Decaf  Regular & Decaf  Regular & Decaf 
French Roast French Roast French Roast French Roast CoffeeCoffeeCoffeeCoffee    –––– $3.50 $3.50 $3.50 $3.50    
 
Featuring Teas by NumiFeaturing Teas by NumiFeaturing Teas by NumiFeaturing Teas by Numi    –––– all teas $3.00 all teas $3.00 all teas $3.00 all teas $3.00    
 

From the FarmFrom the FarmFrom the FarmFrom the Farm    
 
Fiscalini Farms Bandaged Cheddar 
(Modesto) 
Cow’s milk, firm, sharp, buttery 
 
Schlosskranz (Marin) 
Cow’s milk,  semi-firm, smooth, caramel 
 
Uplands Pleasant Ridge Reserve 
(Wisconsin) 
Cow’s milk, semi-firm, nutty, slightly 
tangy 
 
Rouge Et Noir Camembert (Marin)  
Cow’s milk, soft, creamy, nutty tanginess 
 
Robiola Bosina (Italy) 
Cow’s & sheep’s milk, creamy sweetness 
 
Epoisses (France) 
Cow’s milk, soft, robust-smelling, silky 
 
Ellie’s Vintage Shaft’s 2-year Aged Blue 
(Wisconsin & California) 
Cow’s milk, semi-firm, creamy, peppery 
 
Capricho de Cabro (Spain) 
Goat’s milk, clean, tangy, as good as 
Chevre 
 
Beemster X.O. Dutch Gouda (Holland) 
Cow’s milk, firm, caramel, nutty, salty  
 
Tete de Moine (Switzerland) 
Cow’s milk, fruity, nutty – the Swiss 
standard 
 
Viejo Manchego ‘El Trigal’ (Spain) 
Sheep’s milk, piquant, creamy  
 
Taleggio Il Caravaggio (Italy) 
Cow’s milk, salty, fruity, not so earthy 
 
Organic Parmigiano Reggiano (Italy) 
Cow’s milk, firm, sweet, floral 

 

        
       


