seasoNS

desserts “#
peach & blueberry cobbler © g

cinnamon-butter cookie ice cream, fresh blueberries, espresso anglaise

2017 ROYAL TOKAJI ‘LATE HARVEST’ FURMINT o 12

chocolate pot de créeme © g
milk chocolate marquise, créeme fraiche whipped cream,
cherry-port reduction, chocolate shortbread

GONZALEZ BYASS ‘NECTAR’ PX SHERRY o 10

lemon-pistachio cake © 9
banana brown sugar ice cream, berry-rhubarb sauce, fresh raspberries,
espresso bean nut crisp
2018 CHATEAU LARIBOTTE SAUTERNES o 14

key lime-mascarpone cream pie © 9
blackberry coconut milk ice cream, sugared pie crust bits, caramel sauce, blackberry coulis

TINTERO MOSCATO D'ASTI o 12

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

GRAHAM’S 10-YEAR TAWNY PORT o 10

° &
ice cream & sorbet %? 6

cinnamon-butter cookie ice cream
blackberry coconut milk ice cream
watermelon ice
strawberry-kiwi sorbet

chocolate truffles % ¢

milk chocolate tiramisu
dark chocolate dried cherry



tea

coffee

vermouth,
port,
sherry &
dessert

wine

brandies,
liqueurs

& amari

(S

b everages #

decaf chai ~ black tea, ginger, cinnamon, cardamom, pepper, clove
zenish ~ green kukicha, gunpowder green tea, organic spearmint, lemon

angel falls mist (herbal/caffeine free) ~ natural dried apple, hibiscus, rosehip,
natural dried orange, calendula petals

black ginger orange peach -~ black tea, ginger, orange & peach

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

Coffee - 4
Espresso o 4
Cappuccino ¢ 5
Latte - 6

Café Mocha - 7

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

Kopke 10-Year Tawny Port - 12

Graham’s 10-Year Tawny Port - 10

Graham’s 20-Year Tawny Port - 14

Emilio Lustau Vermut Rosé - 8

2017 Royal Tokaji ‘Late Harvest’ Furmint o 12
2018 Chateau Laribotte Sauternes o 14
Lustau ‘East India Solera’ Sherry ¢ 7
Barbadillo ‘Obispo Gascon’ Palo Cortado - 12
Gonzales Byass ‘Nectar’ PX Sherry o 10

Kopke White Port - 10

Hennessy VS ¢ 10

Courvoisier VSOP - 12

Pierre Ferrand ‘1840’ VS ¢ 13
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 o 14
Amaro Averna o 8

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



