
A P P L E  C A K E   1 2

caramel, burnt apple sauce, vanilla ice cream

C I T R U S  P A N N A  C O T T A    1 2

cara cara oranges, ricotta, pistachios, bee pollen

R O C K Y  R O A D   1 2

frozen chocolate pudding,  

toasted marshmallows, candied walnuts

S P I C E D  P U N C H  
1 3

bourbon, apple brandy, 
warm spices, whey

B L A C K  M A R T I N E Z  
 1 5

barrel aged gin, amaro,  
maraschino, espresso tincture

C O F F E E
 4

roasted by ceremony coffee roasters



A F T E R  D I N N E R

LATE HARVEST MONASTRELL Recondita Armonia ’13, SP    	 1 8

PINEAU DES CHARENTES Pierre Ferrand, FR                      	 1 2

MADEIRA Rare Wine Co. Baltimore Rainwater, Portugal	 2 4

TAWNY PORT Smith Woodhouse 10 Year, Portugal            	 1 5

CALVADOS Roger Groult 8 Year, FR          	 2 4

ARMAGNAC 1988 Domaine Séailles, FR  	 3 2

COGNAC Paul Beau VS, 6 year FR          	 1 7

VERMOUTH Priorat Natur Vermut, SP	 9

V.E.P. GREEN CHARTREUSE Chartreuse, FR 	 4 2

A M A R O

FERNET BRANCA	 1 2

R JELINEK FERNET	 1 0

BLACK BUTTON “MANHATTAN” FERNET	 1 1

TEMPUS FUGIT FERNET ANGELICO	 2 0

CHINA CHINA AMER	 1 4

RAMAZZOTTI	 1 1

CYNAR	 1 1

AVERNA	 1 3

NARDINI AMARO	 1 3

CARDAMARO	 1 2

CAPPELLETTI SFUMATO RABARBARO	 1 1

VIGO AMARO	 1 5 

BRUALIO ALPINO	 1 7


