
DESSERTS

Ube Lava Cake   17.00
Coconut gelato, macadamia nut crumble 

PAIRING SUGGESTION: Lustau 1927 Solera PX

Lemon Tarte    12.00
Honey lavender house made ice cream,  
lemon crumble 

PAIRING SUGGESTION: Bugey Cerdon

Caramel Smore Brownie  12.00
House made marshmallow.  
Snickers ice cream, Graham Cracker 

PAIRING SUGGESTION: Red Sea of Cacao

Affogato    10.50
Scoop of vanilla gelato and illy espresso

Gelato    9.00
IL Gelato, flavors of the day (2 scoops)

AFTER DINNER COCKTAILS

Brown Eyed Girl   20.00
CAMPO BRAVO TEQUILA, brown sugar, 
BORGHETTI espresso

Rose to the Occassion  18.00
St. GERMAIN, strawberry, Bugey Cerdon

DESSERT WINES

Donnafugata Ben Rye, Panteleria        18
Patrick Bottex Rose, Bugey Cerdon     16
Tengu no Doburoku, Farmers’ Sake    12
Laurent Perrier, Harmony Demi Sec    19

SHERRY

Lustau “Jarana” FINO               14
La Cegarrera AMONTILLADO          12
Cesar Florido AMONTILLADO          10
Cesar Florido OLOROSO           12
Lustau “Capataz Andres” CREAM        11
Lustau “1927 Solera” PX           16

P ORT

Quinto do Infantado RUBY              12
Quinto do Infantado Porto Colheito    24
(single vintage) TAWNY 2010

AFTER DINNER SPIRITS

Pimm’s No 1.            12
Luxardo Maraschino           12
Five Farms Irish Cream           13
B&B Benedictine                                14
Godiva Dark Chocolate           14
Frangelico Hazelnut           14
St. Germain             14
Ferrand Dry Curacao           14
Cointreau            14
Borghetti Espresso           14
Grand Marnier            14
Lagavulin 16            31
Macallen 18 Sherry Oak Cask        80
Ron Carupano 21          28
Fortaleza Reposado         34
Vuello Anejo           55

SINGLE ORIGIN COFFEES
Artisanal coffee selections from our friends at Kona Coffee  

Purveyors. French Press (2 cups)

Kona Highlands  26
Kopiko estate was planted in 2013 on this verdant and pristine 

land nestled at an astonishing 2800 feet above sea level. 
Complex with earthy notes of plum, caramel and hibiscus.

Columbia Finca   12
Finca Juan Martin is an innovative and experimental farm 

located in the highest area of Sotara. Lots of boozy fruit acidity, 
soft, syrupy sweetness, fruity and floral; lemon candy, green 

apple, and jam-like blackberries – truly unique.

Peru Decaf   12
This bean starts life in a bed of volcanic loam soil at altitudes  
as high as 5400 feet. Notes of malt and dark chocolate, cola,  
and citrus. this decaf Peru is smooth and clean on the palate 

with low acidity.

EXCLUSIVE LOOSE TEAS
Grown and produced in Hawaii

A’a Black Tea   29
Carefully cultivated on Hawaii Island upon 400-year-old 

volcanic ash soil on the slopes of Mauna Loa, A’a Black Tea is 
extremely rare and considered the “finest in the world”.  

Aromas of the ohia forest and flavor notes of ripe banana, 
sweet raisins and honey.

Pure Mamaki   24
Our Mamaki is sourced from three farms on Maui, Oahu 

(Kunia) and Hawaii Island. With a flavor reminiscent of green 
tea, and an earthy nuttiness, Mamaki has been used by Native 

Hawaiians as a traditional medicinal herb for centuries.

Specially blended for Kitchen Door by Tea Chest Hawaii

Strawberry Guava Black Tea   12
Wild strawberry guava, commonly found along Hawaii’s hiking 
trails, is blended with premium black tea….sweet and luscious!

Japanese Sencha   12
This palate-cleansing premium Green Tea selection has 

herbaceous green notes and a lively astringency, features an 
aftertaste that is nutty, fruity, and floral.


