
 available gluten free upon request

A 20% mandatory service charge will be added to parties of 6 or more. 
100% of the mandatory taxable service charge will be distributed to service personnel. 

*Items marked with an * are either cooked to order and served raw or undercooked as requested or may
contain raw or undercooked ingredients. The Health Department advises that consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything.
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LYNDA’S BEIGNETS* |  12
creme anglaise, rhubarb preserve, strawberry sugar dust

CHOCOLATE POT DE CREME* |  14
raspberry gel,  fresh berr ies,  candied pecans

HEARTH WARMED PEACH COBBLER |  12
macerated peaches, gluten-free oat crumble with olympic
mountain vani l la ice cream 

AFFOGATO  |  12
olympic mountain vani l la ice cream, caffe vita double shot
espresso

GRANDMA’S APPLE BREAD PUDDING  |  12
macrina brioche, vani l la custard, spiced apples,  olympic
mountain vani l la ice cream, salted caramel drizzle

HOUSE CARROT CAKE |  12
spiced carrots,  double layer cream cheese frosting,
currants,  shredded carrots 

GELATO OR SORBETTO  |  8
please ask your server for seasonal offerings
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DESSERTS DESSERTS

COFFEE & TEA COFFEE & TEA
FEATURING CAFFE UMBRIA

DRIP COFFEE ‘BIZZARRI’ ROAST | 6

DOUBLE ESPRESSO OR AMERICANO | 7

LATTE, CAPPUCCINO OR MOCHA | 9

RISHI HOT TEAS | 6
choice of english breakfast, earl grey, 
jade cloud, chamomile or peppermint
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OLD ST. RÉMY SIGNATURE | 13
RÉMY MARTIN VSOP | 24 
RÉMY MARTIN XO | 39
COURVOISIER XO | 33

BRANDY
HENNESSEY VSOP | 29
HENNESSEY XO | 54
HENNESSEY PARADIS | 190

OLD ST. RÉMY SIGNATURE | 13
RÉMY MARTIN VSOP | 24 
RÉMY MARTIN XO | 39
COURVOISIER XO | 33

BRANDY
HENNESSEY VSOP | 29
HENNESSEY XO | 54
HENNESSEY PARADIS | 190

FERNET BRANCA | 11
FERNET MENTA | 12
LAZZARONI | 10

AMARO
AVERNA | 14
CYNAR | 9
CYNAR 70 | 11

FERNET BRANCA | 11
FERNET MENTA | 12
LAZZARONI | 10

AMARO
AVERNA | 14
CYNAR | 9
CYNAR 70 | 11

CHARTREUSE
GREEN | 17
GREEN V.E.P. | 33
FLIGHT | 33
1 oz. each Green, Yellow & M.O.F.
Upgrade to V.E.P. +24

YELLOW | 17
YELLOW  V.E.P. | 36
CUVÉE DES M.O.F. SOMMELIERS | 21
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NIGHT CAPS
ESPRESSO MARTINI |  16
vodka, mr.  black,  l icor 43,
espresso, orange zest

RUSTY NAIL |  16 
blended scotch, drambuie

HEARTH HOT TODDY  |  16
suntori  toki ,  lemon, cinnamon, hot
water,  smokey maple & cherry syrup 

BEAUTIFUL |  18
cognac, grand marnier,  orange
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A 20% mandatory service charge will be added to parties of 6 or more. 
100% of the mandatory taxable service charge will be distributed to service personnel. 

*Items marked with an * are either cooked to order and served raw or undercooked as requested or may
contain raw or undercooked ingredients. The Health Department advises that consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything.
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