FROM THE BAR

AMARO
AVERNA NARDINI
Caltanisetta, Sicily, 30% Veneto, Northeast Italy, 18%
est. 1868 est. 1779
~8~ ~8~
FORO NONINO
Rome, Central Italy ~30% Venezia, Northeast Italy, 35%
est. 2010 est. 1897
~8~ ~8~
LO-FI PASUBIO
San Francisco, California ~ 18% Trentino, Northern Italy, 17%
est. 2016 est. 1909
~7~ ~T7 e~
MELETTI SFUMATO
Ascoli Piceno, Central Italy ~32% Trentino, Northern Italy, 17%
est. 1870 est. 1909
~7~ ~7 e~
MONTENEGRO SIRENE
Bologna, Central Italy, 23% Washington D.C., USA, 29%
est. 1885 est. 2012
~8~ ~8~

DESSERT WINE

THE PARTING GLASS

Late Harvest Riesling
Owen Roe
Yakima Valley, Washington
~16 ~

STRAMEJ MUFFATO

Moscato
Pasquale Pelissero
Piedmont, Italy
~ A4~

MALMSEY RESERVE
Madeira Wine
Rare Wine Co.

Madeira, Portugal
~16 ~

QUINTA DE INFANTADO
Tawny Port
Quinta de Infantado
Douro Valley, Portugal
~14 ~

BOURBON FLIGHT

1870 ORIGINAL BATCH

90 Proof
0ld Forester
~ vanilla, baking spice ¢ citrus ~

1910 OLD FINE

93 Proof
0ld Forester

~ dark chocolate {» brown sugar ~

1897 BOTTLED IN BOND

100 Proof
0ld Forester
~ caramel, oak ¢ stonefruit ~

1920 PROHIBITION STYLE

115 Proof
0ld Forester
~ molasses, cherry, & oak ~

28 per flight

DESSERT

CARAMEL PROFITEROLE
salted caramel, toasted pecans
Wisconsin maple ice cream

17

HONEYCRISP TARTE TATIN
Wischago ice cream, bacon tuile
brown butter espuma, whiskey-caramel glaze
16

DARK CHOCOLATE MOUSSE (GF, DF)
blackberry-tamarind sorbet, toasted meringe crisp
citrus butter, caramelized dark chocolate
16

AUTUMN SPICED SQUASH TORTE
pumpkin ganache, candied squash, spiced creme anglaise
brown butter pecan crumb, maple gastrique
16

PETIT FOURS
~ macaron de jour ~
~ rum cake, golden raisins, toasted meringue ~
~ chocolate truffle, dark chocolate crust, berry veil~
~ croissant crostini, almond cream, strawberry cremeux ~
24

(GF): gluten free | (DF): dairy free



