
SPARKLING    glass | 1/2 glass

Moscato, Marchesi di Gresy ‘La Serra’  14 | 8  
Moscato d’Asti, Piemonte, ITA 2020

LATE HARVEST
Assyrtiko, Hatzidakis Vinsanto  20 | 10 
Santorini, GRC 2004 
Muscat, Jorge Ordonez No. 2 Victoria  18 | 9 
Malaga, ESP 2016
Riesling, Joachim Flick  29 | 15 
Late Harvest ‘Victoriaberg’, Rheingau GE 2014 

FORTIFIED
Touriga, Quinta do Noval Black  12 | 6 
Ruby Port, Douro, PRT NV 
Grenache, La Coume du Roy   6 | 8  
Tuilé, Maury 2014

SHERRY
Bodegas Barbadillo, 12yr Old  15 | 7.5 
Jerez-Xérès-Sherry, ESP NV

BRANDY
Germain-Robin Craft  Modesto, CA  20                                                                                               
Germain-Robin XO Modesto, CA  25                                                                                                                                     
Charbay 1983  Ukiah, CA      75                                                                    
Ococalis Heritage  Soquel, CA     20

ARMAGNAC
Delord Napoleon Bas-Armagnac  18                                                  
Château de Briat 2004 Bas-Armagnac    25                                                                     
Château de Pellchaut 1994 Ténarèze  27      

COGNAC       
H By Hine  VSOP  16
Delamain “Pale and Dry” XO  34
Hennessy XO  40
Dudognon  Vielle Reserve 20yr  25                                                                                             
Louis XIII  (.5 oz)  150                                                                        

CALVADOS
Domaine de Manoir de Montreuil Hors d”Age  22
Château du Breuil VSOP Pays d’Auge   18
Lemorton - Domfrontais 25 year   35

THE SWEETS 

PUMPKIN-SPICED CRÊPE CAKE  12
White Chocolate Creameaux
Cranberry Preserves, Whipped Cream 

BASQUE-STYLE CHEESECAKE  12
Pacific Northwest Huckleberry Jam
Meyer Lemon Curd 

THE CHOCOLATE BAR  12
Caramelia Milk Chocolate
Peanut Butter Crumble

THE SONOMA SUNDAE  10
Butter Pecan Ice Cream, Biscotti Crumble
Carmel Apples

CHEESE PLATE  24
Served With Seasonal Preserves, Jams
Pickles & Bread From Della Fattoria Bakery

Holy Moly | Goat, CA  
Bohemian Cowabunga | Cow & Goat, CA  
Pt. Reyas Bay Blue | Cow, CA  
Pt. Reyas Toma | Cow, CA 

TAVERN DESSERT

THE DRINKS

LAMILL COFFEE

Michael Mina Blend Drip Coffee  5
Espresso  4
Cappucino  6
Latte  6

LAMILL TEA 5

Earl Grey  
Citrus Chamomile  
Jasmine Pearls  
Moroccan Mint  
English Breakfast  



DESSERT MENU

life is short,
eat dessert first


