
• DESSERT • • LIQUID DESSERTS •

A M A R O  AV E R N A  —  1 2  

A M A R O  N O N I N O  —  1 2  

A M A R O  M O N T E N E G R O  —  1 2  

B O U R B O N  C R E A M  —  1 2  

C O O L E  S WA N  I R I S H  C R E A M  —  1 2  

F E R N E T  B R A N C A  —  1 2  

F R A N G E L I C O  —  1 2  

G R A N D  M A R N I E R  —  1 5  

G R E E N  C H A R T R E U S E  —  1 5  

L I C O R  4 3  —  1 2  

L I M O N C E L LO  —  1 2  

R O M A N A  S A M B U C A  —  1 2

•  T H I N G  •

P A S T R Y  Q U E E N   Sarah Helzer  	 	 	 	 	 	 	                                                     Spring 2024 - Menu #12         

	 	 	 	 	 	                                                                            V = Vegetarian  |  DF = Dairy Free  |  GF = Gluten Free 

F L U F F E R N U T T E R  # 8  —  1 5  [ G F ]  
peanut butter nougat semifreddo, banana cake, 
passion fruit caramel, toasted meringue, 

L I M E  C H E E S E C A K E  T R I F L E  —  1 5  [G F ]  

lime poppyseed cake, cheesecake mousse, 
tarragon crumb, blueberry compote, pistachio ice 
cream 

S O M E T H I N ’  C H O C O L AT E  —  1 5  [ G F ]  
dark chocolate brownie, milk chocolate custard, 
cocoa nib crumb, tonka bean whip, apricot sorbet 

R I C E  P U D D I N G  —  1 5  [ G F | D F ]  
coconut-vanilla riz au lait, matcha sponge cake, 
strawberry-rhubarb preserves, coconut meringue, 
strawberry-lychee sorbet 

H U C K L E B E R R Y  D U TC H  B A B Y  —  1 5 [G F ]  

cornmeal pancake, citrus curd, macerated wild 
Oregon huckleberries, huckleberry ice cream 

WA R M  B A K E D  C O O K I E  —  3 E A 
house-made and slightly under-baked, dark and 
milk chocolate chunks  
 + TAKE A HALF DOZEN HOME - 15 

H O U S E M A D E  I C E  C R E A M  &  
S O R B E T S  —  4  P E R  S C O O P  -  A L L  A R E  V + G F  

vanilla bean, chocolate, huckleberry, pistachio 

strawberry-lychee sorbet, apricot sorbet 
 
*Not all ingredients we use are listed.  Please 
kindly inform your server of any food allergies 
or aversions you may have

E S P R E S S O  M A RT I N I  —  1 5  
espresso vodka, vanilla vodka, Licor 43, 
chocolate liqueur, fresh brewed espresso  

C A R AJ I L LO  —  1 4  
Licor 43, fresh brewed espresso, orange 

L AT E  H A R V E ST  R I E S L I N G  —  1 9  
“Thea's Vineyard”, Lemelsen Vineyards, 
Willamette Valley, 2016  

H O US E  S AU T E R N E S  —  1 8  

I C E W I N E  —  1 8  
“Vidal”  by Inniskillin, Ontario, Canada 

M OS C ATO  D I  AST I  —  1 3  
“La Nivole”  by Michele Chiarlo, Italy - DOCG 

P E D R O  X I M E N E Z  S H E R RY  —  1 3  
“El Maestro de Sierra”, Spain, NV 

TAY LO R  1 0 Y R  TAW N Y  P O R T  —  1 0  

TAY LO R  2 0 Y R  TAW N Y  P O R T  —  1 8  

TAY LO R  3 0 Y R  TAW N Y  P O R T  —  3 5  

3 0  Y E A R S  O F  TAY LO R  1 OZ  E A —  3 1

• CORDIALS & DIGESTIFS •

• WHISKEY FLIGHTS •
one ounce of each whiskey, poured neat 

O U R  P R I M R OS E  P I C KS  —  3 9  
Russel’s Reserve 9yr “Goosebumps”, Rebel Yell 
13yr cask strength, Castle & Key “Happy 
Accidents” cask strength rye  

T H E  CO LO N E L’S  C H O I C E  —  5 9  
Blanton’s Single Barrel, Blanton’s “Straight 
From The Barrel”, Blanton’s “Gold” 103 proof 

RY E  N OT ?  —  1 9  
Wild Turkey Rare Breed 112.2 proof, High West 
“Midwinter Night’s Dram”, Old Forester Single 
Barrel 131 proof 

P U T T I N  O N  T H E  F I TZ  —  1 0 5  
Old Fitzgerald 11, 14, and 17 year BIB decanters 

S COTC H Y,  S COTC H ,  S COTC H  —  81  
GlenDronach 18yr “Allaradice”, Macallan 18yr, 
Glenmoray 18yr 

L I K E  A  B OS S  —  2 7 5  
William Larue Weller 125.7 proof, Eagle Rare 
17yr, George T. Stagg 129.2 proof, Sazerac 18yr 

B U I L D  YO U R  OW N  —  M P  
pick three from our list and we’ll do the rest…


