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PASTRY QUEEN Sarah Helzer

Summer 2023 - Menu #9

V4

FLUFFERNUTTER_V6 15
banana semifreddo, peanut-oat crust, banana
cake, salted peanut caramel, housemade
marshmallow fluff meringue [gf]

PALISADE PEACH SHORTCAKE 15

caramelized Colorado peaches, thyme biscuit,
whipped sour cream, pistachio ice cream [v | gf]

SUMMERTIME S'"MORES 15
housemade graham crackers, grapefruit scented
marshmallow, smokey mezcal chocolate sauce,
toasted marshmallow ice cream [df | gf]

CARAMEL POPCORN POT DE
CREME 15

salted caramel custard, brown sugar popcorn

crumble, yuzu gel, buttermilk popcorn ice cream
v gf]

HORCHATA DULCE BAR 15

snickerdoodle bar, passion fruit curd, horchata
mousse, cinnamon rice crisps, dulce de leche ice
cream [gf]

WARM BAKED COOKIE

house-made and slightly under-baked, dark and
milk chocolate chunks [V]

TAKE A 1/2 DOZEN HOME - 15

3EA

HOUSEMADE ICE CREAM &
SORBET 4 PER SCOOP - ALL ARE V+GF

vanilla bean, chocolate, earl grey, pistachio,
toasted marshmallow, buttermilk popcorn, dulce
de leche, coconut sorbet, raspberry sorbet

*Not all ingredients are listed, please kindly
inform your server of any food allergies or
aversions you may have

V = Can be prepared vegetarian | GF = Gluten Free

HOUSE SAUTERNES 18
ESPRESSO MARTINI 15

LATE HARVEST RIESLING 19

“Thea’s Vineyard”, Lemelsen Vineyards,
Willamette Valley, 2016

MOSCATO DI ASTI 13
“La Nivole” by Michele Chiarlo, Italy - DOCG

PEDRO XIMENEZ SHERRY 13
“El Maestro de Sierra”, Spain, NV

AMARO AVERNA =)

AMARO NONINO S

AMARO MONTENEGRO S
ROMANA SAMBUCA 10

LICOR 43 10

BUFFALO TRACE CREAM 10
COOLE SWAN IRISH CREAM 10
GRAND MARNIER 12

GREEN CHARTREUSE 13
DELORD ARMAGNAC 23
DELORD 25YR ARMAGNAC 40
KELT VSOP COGNAC 15
FERRAND 1"ER CRU COGNAC 45
BISCUIT &« DUBOUCHE XO 60
REMY MARTIN XO 80

TAYLOR 10YR TAWNY PORT 10
TAYLOR 20YR TAWNY PORT 18
TAYLOR 30YR TAWNY PORT 35



