After Dinner Menu

For the Sweet Tooth . ..

Warm Chocolate Cake

Served with gelato (see selections below)

Paradisio

Coconut Mousse & Mango-Passion fruit Mousse

Chocopear

Chocolate & Pear mousse with poached pear

Slap ya mama
Roasted fruit, date & almond marzipan, and chocolate wrapped in phyllo and baked

Ciao Bella Gelatos & Sorbets
Gelatos: Tahitian Vanilla, Varlhona Chocolate, White Pistachio, Rose
Sorbets: Lemon Ginger, Banana Mango, Raspberry, Passion Fruit, Chocolate

Bisbusa
Yemeni cake with syrup and gelato (Vegan)

Knaffe

Classic Middle Eastern dessert consisting of layers of Arabic cheese & shredded phyllo

with syrup. Made per order and takes 15 minutes to prepare.

Chocolate Fondue - with fruit and dates

Libations...

Geyser Peak “Late Harvest,” Semillén, Lake County, California
Chateau Les Justices Sauternes, Semillén, Sauternes, Bordeaux, France
Domaine Bouletin, Muscat, Beaumes de Venise, Rhéne, France

Bonny Doon “Vin de Glaciére” ice wine, Muscat, Santa Cruz, California
Dr. Loosen “Erdener Prilat” Riesling Auslese, Mosel Valley, Germany
Bonny Doon Vineyard, Framboise, Santa Cruz, California

Cline “Late Harvest” Mourvédre, Contra Costa County, California
Ficklin Vineyards Old Vine Tinta Port Madera, California

Domaine Piétri-Géraud, Grenache, Syrah, Mourveédre, Banyuls, France
Dow “20 Year” Tawny, Portugal

Niepoort “10 Year” Tawny, Portugal

Champagne with Blood Orange Bitters

Coffee

Arabic Green Tea with cardamom, mint, sugar & clove

Leland Locally Blended Artisan Teas, served in a pot

Espresso

Cappuccino or Latte
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