BEaa bl

suggested dessert wine pairing: taylor fladgate 20 year tawny port

BLACK FOREST CAKE 14
vanilla chantilly cream , cherry compote, white chocolate curls,

black cherry gelato

DARK CHOCOLATE MARQUISE 13
caramel popcorn, sea salt, chocolate soil, caramel sauce

NEW YORK CHEESECAKE 14
blueberry tarragon compote , white chocolate curls, bourbon honey ,
brandy snap

BURNT HONEY & LAVENDER PANNA COTTA GF 13
pistachio & lemon praline , dehydrated strawberries

TRADITIONAL TIRAMISU 14
espresso-soaked lady fingers , velvety mascarpone cream , COCOa

LOCALLY MADE GELATO & SORBETTO 3 scoops for 11 or 4 per scoop
artisan gelato & sorbetto

ask your server about our current selection

BAILEY'S COFFEE 20z 12 IRISH COFFEE 2oz 12
bailey’s irish whiskey , sugar cube

B52 COFFEE 2oz 12 SPANISH COFFEE 2oz 12
bailey’s , kahlua , orange liqueur brandy , orange liqueur
BLUEBERRY TEA 2oz 12 PICK ME UP 20z 13
amaretto, orange liqueur, bailey’s , stolichnaya vanilla ,

meadow tea espresso on ice




COEEEE N0 TER

BREWED COFFEE 120z
REGULAR OR DECAF 3.25
ESPRESSO
CAFFE LATTE 450
CAPPUCCINO 450
CAFFE MOCHA 5.00
CARAMEL MACCHIATO 5.00
AMERICANO 4.00
solo
ESPRESSO 3.50
ESPRESSO MACCHIATO 375

160z
375

5.50
5.00
6.00
6.00
4.50

doppio
4.00

LU e

DESSERT WINE

2 oz

HENRY OF PELHAM 12.00
late harvest vidal

TAYLOR FLADGATE 10.00
10 year tawny
TAYLOR FLADGATE 14.00

20 year tawny

bottle

70.00

90.00

135.00

HOT TEA 120z 160z

CHAI LATTE 550 6.00

TEAS 375 375

e Jord bergamont

* Spring greens

° peppermint leaves

* meadow

e portland breakfast

EXTRAS

SUBSTITUTE OAT MILK 1.00

ADD FLAVOUR 0.75ea

e vanilla

e caramel

* hazelnut

e sugar free vanilla
DIGESTIFS 10z
HENNESSY VS 10.00
HENNESSY XO 35.00
REMY MARTIN VSOP 13.00
REMY MARTIN XO 35.00
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