Bar Tartine

Dessert

Turo Gomboc: fried farmer’s cheese dumpling, quince, pecan, thyme honey 7.5

Pistachio ice cream, cardamom coffee, chocolate krumkake 7.5
Buckwheat blintz, sour cream, almond, mincemeat jam 7.5
Chocolate Dobos torte, hazelnut cream, burnt orange caramel 7.5
White pumpkin and chestnut custard, pear, ginger bread 7.5

After Dinner Drinks

Torley “Fortuna”, Eytek, Hungary NV 8
Schrock “Beerenauslese”, Burgenland, Austria ‘08 11
Kiralyudvar Tokaji Aszu “6 Puttonyos”, Hungary ‘03 18
De Bartoli Marsala “La Miccia” Oro Superiore, Italy N/V 12
Grahams Vintage, Portugal '94 15

Four Barrel Coffee

Coffee, 2 cup
Coffee, 6 cup
Espresso
Cappuccino
Latte
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Teas

Jasmine Green

Earl Grey

Pacific Coast Breakfast
Lemon Ginger
Chamomile Strawberry
Licorice Spice

Mint Tisane
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Service charge of 20% will be added to parties of 6 or more. Corkage 15.00/bottle (maximum 2 bottles).
4% surcharge covers the San Francisco healthcare initiative and provides health care for our employees



