seasoNS

desserts

fresh summer peach & orange cream pie © g
blackberry ice cream, caramel sauce, raspberry fruit roll-up, sugar pie crust bits
CALIFORNIA GLOGG SPICED ORANGE LIQUEUR - 13

blueberry brown sugar crumble © g
buttermilk-maple ice cream, oatmeal raisin crunch, candied mint

AMARO MONTENEGRO - 8

mocha brownie sundae © 9
mocha-chocolate chunk ice cream, fresh whipped cream,
peanut namelaka, caramelized rice krispies

BARBADILLO ‘OBISPO GASCON’ PALO CORTADO - 12

lemon pistachio cake © 9
white chocolate panna cotta, fresh raspberries, strawberry coulis, toasted pistachios

2018 CHATEAU LARIBOTTE SAUTERNES 14

layered créme bralée & flourless chocolate cake duo © 9
vanilla tuille, chocolate sauce

AMARO AVERNA - 8

ice cream & sorbet 6

blackberry ice cream
mocha-chocolate chunk ice cream
prickly pear sorbet
strawberry-kiwi sorbet

chocolate truffles 6

milk chocolate & almond
dark chocolate & espresso



beverages

tea featured hot loose-leaf teas from New Mexico Tea Company
5 Blood Orange Rooibos Earl Grey
Chamomaile (decaf) Lavander Green

coffee Seasons proudly serves our own organic blend of coffee beans
roasted daily by Aroma Coffee of Santa Fe

Coffee - 4
Espresso ¢ 4
Cappuccino - 5
Latte - 6
Café Mocha - 7

Café Seasons - 13
Bailey’s Irish Cream, Kahlua, espresso, shaved chocolate

vermouth , Kopke 10-Year Tawny Port - 12
Graham’s 10-Year Tawny Port - 10
port,
Graham’s 20-Year Tawny Port - 14
Sherry'& . .
Emilio Lustau Vermut Rosé - 8
2018 Chateau Laribotte Sauternes - 14
wine Lustau ‘East India Solera’ Sherry - 7
Barbadillo ‘Obispo Gascon’ Palo Cortado - 12

Kopke White Port - 10

dessert

brandies, Hennessy VS ¢ 10
Courvoisier VSOP - 12

liqueurs
Pierre Ferrand ‘1840’ VS - 13

amari
& Eric Artiquelougue Bas-Armagnac XO 15 year - 19

Pére Magloire VS Calvados - 10
Cynar 70 - 8

Fernet Branca - 10

Green Chartreuse - 16

Yellow Chartreuse - 16

Amaro Nonino Quintessentia - I4
Amaro Averna - 8

Chateau de Lahitte '1982', Bas-Armagnac - 52



