FARM TO TABLE

JoL"é
Dessert

$8 each

Brooks Cherry Gallette
Sweet black pepper ice cream

Lemon Soufflé Tart
Blackberry creme fraiche sauce

Milk Chocolate Banana Cake
Vanilla ice cream

Vanilla Bean Creme Caramel
Berry strudel sticks

Coconut Cream Pie
Chocolate ganache, macadamia crust

Housemade Ice Cream
& Sorbet
Little cookies

Artisan Cheeses
$4 each

Bandaged Wrapped Cheddar
Fiscalini Farmstead, Modesto, CA, cow

Pepato

Bellwether Farms, Valley Ford, CA, sheep

Cameo

Redwood Hill Farm, Sebastopol, CA, goat

Redhawk
Cowgirl Creamery, Pt. Reyes, CA, cow

Bayley Hazen Blue

Jasper Hills Farm, Greensborough, VT, cow

FARM TO TABLE

JoL'é'

Dessert Wines

Golan Moscato, Galilee, Israel 08 9/45
Kelley & Young ‘Nuits de Young’, Alexander Valley 07 9/45
Adelsheim ‘Deglacé’ Pinot Noir, Willamette Valley 07 12/60

Alpha Omega Late Harvest Reserve, Napa Valley
25/125

Cossart-Gordon Madeira, 10 year Bual 10/50

Roshambo ‘Paper’ Syrah Port, Dry Creek Valley 06 11/55
Smith Woodhouse LBV Porto , Portugal 95 12/60
Quinta do Vesuvio Vintage Porto , Portugal 06 15/75

Yo el Rey Roasting...
Organic & Fair Trade

Ethiopian Coffee 2.5
Decaf Honduran Coffee 2.5

Mixteca, Qaxaca Espresso/Cappuccino
3.5/3.75

King of Silver Needles

Lychee Black Tea

Assam Black Tea

Ti Kuan Yin Green Tea

Wine Country Detox Herbal Tea
Chamomile

Lo U SO N N N N

Moroccan Mint



