
Tuesday, February 07, 2012
Pastry Chef Meredith Tomason

Classic Combinations

Chocolate Soufflé 12.
Winter Spice Crème Anglaise

Sugar & Spice Doughnuts 10.
Bittersweet Chocolate
& Blood Orange Marmalade

Brioche Pain Perdu 9.
Caramel & Crème Fraîche

Apple-Cinnamon Hand Pies 12.
Apple Lambic Float

Seasonal Combinations

Black Pepper Crêpes 11.
Apricots & Toasted Almond Ice Cream

Sticky Persimmon Pudding 11.
Roasted Pineapple & Quark

Bartlett Pear Clafoutis 12.
Pistachios & Earl Grey Ice Cream

Dark Chocolate Mousse Tart 12.
Coconut & Passion Fruit-Jalapeño Sorbet

Winter Fruit 12.
Honeycrisp Apples, Pomegranate
Satsuma, Pineapple & Bartlett Pears

Ice Cream

Vanilla Bean
Meyer Lemon
Earl Grey Tea
Oatmeal Raisin
Toasted Almond
Spiced Chocolate

Sorbet

Kiwi
Coconut
Poached Pear
Grapefruit-Aperol
Tangerine-Buttermilk
Passion Fruit-Jalapeño

3 selections for 9.
6 selections for 15.

Dessert Wines

Sauvignon Blanc 22.
Paumanok, Late Harvest, 2009, New York

Chenin Blanc 24.
Domaine Huet, Moelleux, 1985, France

Sémillon/Sauvignon Blanc 19.
Château Lafaurie-Peyraguey
Sauternes, 1998, France

Riesling  21.
Hugel, Vendage Tardive, 2001, France

Riesling 12.
C.H. Berres, Auslese, 1997, Germany

Tokaji 20.
Disznókó, 5 Puttonoyos, 2005, Hungary

Pedro Ximénez 10.
Emilio Lustau, San Emilio, NV, Spain

Sercial Madeira 17.
Rare Wine Company, Charleston
NV, Portugal

Coffee

Stumptown Coffee Roasters  6.

Guatemala Antigua Buenavista
Jocotenango, Antigua

Tea

In Pursuit of Tea  5.

Assam
Earl Grey
Genmaicha (green)
Wild Mint
Chamomile
Lemon Verbena

Seasonal Warmers 6.

Hot Chocolate
Spiced Hot Cider

Cheese
3 selections for 15.
6 selections for 25.

Selles-sur-Cher (goat) Rupert (cow)
Centre, France West Pawlet, Vermont

La Tur (cow/sheep/goat) Cabot Clothbound Cheddar (cow)
Piedmont, Italy Greensboro, Vermont

Kinderhook Creek (Sheep) Boerenkaas Gouda (cow)
Old Chatham, New York Zuid-Holland, Netherlands

Idiazabal (sheep) Hudson Red (cow)
Apeitia, Spain Ghent, New York

Caveman Blue (cow)
Central Point, Oregon


