DESSERT & PORT WINES

bonny doon vineyard le vol des anges 2007 14
oro puro late harvest semillon/sauvignon blanc napa 2006 11
quady elysium black muscat california 2006 8
clos de paulilles banyuls rimage (aoc) france 2006 10
bella late harvest zinfandel california 2004 10
graham’s six grapes port nv 7
ramos pinto vintage porto 1997 18
dow’s tawny 10 year 11

graham’s 20 year tawny 14

HOT BEVERAGES

8.00

IRISH COFFEE
john power’s irish whiskey, sugar and whipped cream

CAFE PUCCI
mount gay rum, amaretto, brown sugar and espresso

CAFE ACAPULCO
patron xo, tuaca and whipped cream

WHITE NUN
frangelico, steamed milk and cocoa powder

HOT TODDY
brandy, lemon, cloves, honey, hot water and a cinnamon stick

BALBOA CAFE SAN FRANCISCO



DESSERT

DARK CHOCOLATE TORTE

served with oban 14 yr. scotch cream 6.00

VANILLA CREME BRULEE
6.00

THOMAS KEMPER ROOT BEER FLOAT
7.00

GRANNY SMITH APPLE,
PEAR AND HUCKLEBERRY CRISP

vanilla ice cream 7.00

ALMOND TARTE

served with seasonal sorbet 6.00

ASSORTED COOKIE PLATE
7.00

VANILLA ICE CREAM SUNDAE
caramel or chocolate sauce, toasted almond slices 7.00

PROFITEROLES

filled with bailey’s irish cream and served with chocolate sauce 7.00

SORBET OF THE DAY
5.00

BLUEBERRY BREAD PUDDING
vanilla ice cream 7.00
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AFTER DINNER DRINKS

SINGLE MALT SCOTCH
aberlour 12yr 15
ardbeg 10yr 12
auchentoshan 3 wood 12
balvenie 12yr 11
cragganmore 1992 15
glenfiddich 12yr 10
glenkinchie 1991 12
glenlivet 12yr 10
glenmorangie 10yr 10
glenmorangie 18yr 25
highland park 12yr 10
lagavulin 16yr 15
laphroaig 10yr 10
macallan 12yr 12
oban 14yr 15
talisker 10yr 14

SMALL BATCH BOURBON BRANDY & COGNAC
baker’s 9 courvoisier v.s. 9

basil hayden’s 10

courvoisier v.s.o.p. 12

blanton’s 12

booker’s 14

bulleit 8
eagle rare 10yr 9
jefferson’s reserve 9

knob creek 9
michter’s 10yr 10
michter’s rye 10

woodford reserve 10

delamain 21
germain-robin 9
hennessey v.s.o.p. 12
landy’s x.0. 25
martell cordon bleu 18
martell v.s. 9
martell v.s.o.p. 12
metaxa S star 7
remy martin v.s.o.p. 12

remy martin x.0. 29
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