
Christina Longo . Pastry Chef

Chocolate Pavé with whipped mascarpone  
and candied pistachios

8

Blueberry Peach cobbler with 
vanilla ice cream

9

Lemon-Vanilla Panna Cotta, mixed summer 
berries, brandy snap tuille

10

Mini Mint Chip ice cream sandwiches 10

Gelato 
Chocolate, Vanilla, Strawberry Balsamic

3 per  
scoop

Sorbetto 
Raspberry, Lemon, Chocolate

3 per  
scoop

Cookies 
Biscotti, Pinenut Amaretti,  
Seasonal Shortbread

6 per  
1/2 
dozen

Saracco, Moscato d’Asti, Piedmont,  
Italy 2008

7/28          

Quinto Do Noval, LBV, Portugal, 2003 9
Dow’s, 10 year Tawny Port, Portugal 10                                                                     
Graham’s, 20 year Tawny Port, Portugal 15                                                                        
Donnafugata, Ben Ryè, Passito,  
Sicily, Italy 2006

12

Jorge Ordoñez, Selection Especial 1,  
Málaga, Spain 2005

8

Alvear ‘Solera’, Pedro Ximenez, 1927 10



CONDAXIS COFFEE (Costa Rican/Sumatra Blend)
Regular and Decaf 3

LAVAZZA ESPRESSO
Single Espresso 3
Double Espresso 4
Single Cappucino 4
Double Cappucino 5
Single Latte 4
Double Latte 5

THE TAO OF TEA ORGANIC TEA (17oz. pot)
Cape Town Rooibos -  Blend of rooibos, 
chamomile, spearmint, red rose petals, 
orange peel , and lemon verbena

6

Jasmine - Blend of Chinese green tea  
and fragrant Jasmine flowers

6

Spearmint - 100% spearmint leaves 6
Chamomile - 100% Egyptian  
chamomile flowers

6

Earl Grey - Assam black tea blended  
with Bergamot Essence

6


