
fall dessert s 0 7

chocolate cream pie
bourbon caramel, chocolate chip cookie chunks,

dark chocolate curls, hazelnut-fudge sauce

apple - pumpkin cake
ginger sabayon, espresso anglaise, apple chip

fresh banana & mojito split
lime & mint sherbet, rum butterscotch, banana fruit leather

pecan pie cheesecake
cranberry fool, pie crust crumbles, candied cranberries

crème brulee-dark chocolate terrine
vanilla tuile, chocolate sauce

ice creams & sorbets 0 4
lime & mint sherbet

coconut-chocolate chunk ice cream
apple & honey sorbet

fuzzy navel sorbet

chocolate truff les 0 4 (2 of each)

milk chocolate tiramisu
dark chocolate almond & caramel



fall dessert beverages

tea
4.5 Blood Orange Rooibos  (decaf )

Chamomile Compassion(decaf )

Darjeeling Crescendo Black Tea

Seasons proudly serves our own organic blend of coffee beans
roasted daily by Aroma Coffee of Santa Fe
Coffee ° 3
Espresso ° 3
Cappuccino ° 4
Latte ° 4
Café Mocha ° 5
Café Seasons ° 10
Bailey’s Irish Cream, Kahlua, espresso, shaved abuelita chocolate

Kopke 10-Year Tawny Port ° 12
Graham’s 10-Year Tawny Port ° 10
Graham’s 20-Year Tawny Port ° 14
Dow’s 2011 Single Harvest Tawny Port ° 12
Beringer 2008 Nightingale ° 12

coffee

port &
dessert

wine
 

brandies
sherr y

g rappa &
liqueurs

Hennessy VS ° 10
Courvoisier VS ° 12
Martell VSOP ° 12
Martell ‘Cordon Bleu’ ° 20
Daron Calvados Apple Brandy ‘Fine’ ° 9
Mathilde Framboise Raspberry Liqueur ° 10
Lustau ‘East India Solera’ ° 7
Lustau, Very Rare Oloroso Solera
  Gran Reserva Emperatriz Eugenia ° 13
Bodegas Toro Albala, PX 1987 ° 13
Marchesi di Gresy Grappa di Moscato La Serra ° 12

Earl Grey
Jasmine Green

featured hot loose-leaf teas from New Mexico tea company


