CAFE-LURCAT

DESSERTS | RECOMMENDED PAIRINGS

Caramelized Pavlova, Candied Pineapple, Passionfruit Crema, Vanilla-Spiced Crumble 10

Served with a 2-0z pour of Quady ‘Essencia’ Orange Muscat, 2016 8

Labneh Custard Cream, Pistachio Fairy Floss, Sumac, Kataifi 10
Served with a 2-0z pour of Chateau d’Arche Sauternes, 2007 9

Dark Chocolate Fudge Bar, Peanut Butter Panna Cotta, Black Sesame Caramel, Peanut Butter Crunch 10
Served with a 2-0z pour of Blandy’'s 10yr Malmsey Madeira ¢

Affogato, Espresso, Caramel Ice Cream, “Oreo” 10
Served with a 2-o0z pour of Isole e Olena Vin Santo, 2006 16

Artisanal Cheese Plate 18

Served with 2-0z pour of Alois Kracher TBA #5 Schereube, 2000 26

Warm Cinnamon-Sugar Doughnuts 10

Served with 5-0z pour of Moscato d'Asti, Risata NV ¢

Ice Cream or Sorbet 9

Served with 1.5-0z pour of St. Agrestis Amaro 14

SWEET AND FORTIFIED - 2 oz/bottle
GLASS / BOTTLE

Moscato d’Asti, Risata, Piedmont, ltaly
NV 750ml 9/42

Riesling Ice Wine, Pacific Rim, ‘Selenium
Vineyard,” Yakima Valley, Washington
2012 375ml 14/80

Black Muscat, Quady, ‘Elysium,’
California 2015 375ml 8/32

Orange Muscat, Quady, ‘Essencia,’
California 2016 375ml 8/32

Recioto di Soave, Pra, ‘Recioto della
Fontane, Veneto, Italy 2009 375ml 16/90

Sauternes, Chateau d’Arche, Bordeaux,
France 2007 750ml 9/100

Scheurebe, Alois Kracher, TBA #5,
Austria 2000 375ml 26/150

Vin Santo, Isole e Olena, Tuscany 2007
375ml 16/100

Vouvray Demi-Sec, Domaine Huet, ‘Le
Haut-Lieu,” Loire Valley, France 2016
375ml 9/50

Brachetto, Marziano Abbona, ‘Bric
d'Appui,” Piedmont, Italy NV 500ml 8/50

Late Harvest Zinfandel, Dashe, Dry
Creek Valley, Sonoma County, California
2016 375ml 9/50

Muscat Alexandria, Martinelli Jackass
Hill,” Russian River Valley, California
2004 375ml

55 Bottle Only

Ruby Port, Fonseca Bin 27 6/40
10 Year Tawny Port, Taylor Fladgate 9/90

20 Year Tawny Port, Taylor Fladgate
14/140

30 Year Tawny Port, Taylor Fladgate
25/250

Malmsey Madeira, Blandy's 5 yr 7/68
Malmsey Madeira, Blandy's 10 yr 9/88

Rare Amontillado Sherry, Bodegas
Lustau, ‘Escuadrilla” 11/76

East India Solera Sherry, Bodegas
Lustau 9/64

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

A 3% employee wellness charge is added to all guest checks to help offset the rising costs of wages and employee benefits.

GRAPPA/EAU DE VIE - 1 0z

Nonino, Moscato 16
Nonino, Chardonnay 16
Poire Williams 9

AMARI & DIGESTIFS - 1.5 0z

Amara Rossa 10
Averna 1
Cardamaro 7
Cynar 9
Dampfwerk Helgolander 9
Fernet Branca M
Meletti Amaro 10
Montenegro 12
Antica Black Sambuca 9
Liquore Strega 8
St. Agrestis Amaro 14



