
 

 

 

 Desserts   9.00 

 Pastry Chef Terri Dreisbach 
 

 Warm Peach Crisp, toffee, pecans, vanilla gelato 

 Lemon Scented Panna Cotta, blueberries, crisp cookie 

 Tiramisu Cake, mascarpone mousse, dark rum syrup, chocolate sauce 

 Chocolate Budino, espresso gelato, caramel sauce, praline 

 Assortment of House Cookies, drinking chocolate  

 Duo of Sorbet, butter cookies 

Artisan Cheeses   

Cheese Tasting  1 1.50 

Roncal, sheep’s milk, Spain 

Midnight Moon, goat’s milk, Holland 

Trefoil, sheep’s milk, Tennessee 

 After Dinner 

  

 Marenco, Moscato d’Asti, DOCG 2006         9.25 

 Braida, Brachetto d’ Acqui, DOCG 2006     10.25

 Arrowood, Late Harvest Riesling, Alexander Valley 2004   11.25 

 Fontodi, Vin Santo del Chianti Classico, DOCG 1999   29.25 

Castelnau de Suduiraut, Sauternes, France 2003     15.25 

 EY,  Vigne d’en Traginer, Banyuls, France 2000    17.25 

 Dowôs, Fine Ruby Porto, Portugal        6.25 

 Leacockôs, Malmsey Madeira, 5 Year, Portugal    11.25 

 Fonseca, Tawny Porto, 10 Year, Portugal     10.25 

 Quinta do Noval, LBV Porto, Portugal 2000      8.25 

 Cockburnôs, Tawny Porto, 20 Year, Portugal    16.25 

 Tio Guillermo, Amontillado Sherry, Spain       9.25  

 Michele Chiarlo, Nivole, Grappa di Barolo, Italy    16.25 

 G. Bertagnolli, Grappa di Amarone, Italy           17.25 
 

 
 
 
 

Single malt Scotch 
 

Dalwhinnie, Highlands, Speyside 15 year                      18.25  

Glendronach, Highlands, 12 year    16.25 

 Glendronach,  Highlands, 12 year    16.25 
 Glenfiddich, Highlands, Speyside 12 year   12.25 

 Glenlivet, Highlands, Speyside 12 year      13.25 

 Glenlivet, Highlands, Speyside 18 year      16.25 

 Glenmorangie, North Highlands 10 year      13.25 

 Glenmorangie, North Highlands 18 year   29.25 

Lagavulin, Islay, South Shore 16 year   18.25 

Laphroig, Islay, South Shore 10 year   12.25 

Macallan, Highlands, Speyside 12 year   16.25 

Macallan, Highlands, Speyside 18 year   29.25 

Oban, West Highlands 14 year    17.25 
 

 Cognac, Armagnac, Calvados & Brandy 

 Courvoisier VSOP, fine champagne cognac    15.25 

 Hennessy VS, cognac       12.25 

 Pierre Ferrand, Ambre, 1er cru du cognac, 10 year   12.25 

 Pierre Ferrand, Reserve, 1er cru du cognac, 20 year  16.25 

 Pierre Ferrand, Selection des Agnes, 1er cru du cognac, 30 year 28.25 

 Rémy Martin V.S.O.P., fine champagne cognac   15.25 

 Rémy Martin X.O., fine champagne cognac   35.25 

 Daron X.O., calvados, 18 year     16.25 

 

ApEritifs & Digestifs 
 

Campari         8.25 

Charbay Pastis          12.25 

Harveyôs Bristol Cream Sherry      8.25 

Lillet, Blonde/Rouge                    8.25 

Metaxa Ouzo         8.25 

Pernod          9.25 

Veloce          8.25 

            



 

 

 

 

 

 Coffee, Tea, Etcé 
 

  

 La Coppa Coffee     3.50 

 Republic of Tea     3.50 
Ginger Peach, Earl Grey, Jasmine Jazz, English Breakfast,  

Ginseng Peppermint, Chamomile Lemon 

 Illy Espresso or Macchiato    3.50 

 Cappuccino      3.75 

 Café Latte      4.00 

 Café Mocha      4.50 

 Ghirardelli Hot Cocoa     4.25 

 Garibaldis Coffee     10.25 

  Bailey’s Irish Cream, Grand Marnier, Crème de Cacao,  

  La Coppa Coffee, Lightly Whipped Cream, Orange Zest 
 

 

 

 We accept Visa, Mastercard, & American Express cards.   

 A 20% service charge is added to parties of six or more.   

 Corkage is $20.00 per 750mL bottle 
 

 

 

 

 

 

 

 

 
 
 
 

 
 
 

 
Dessertsé And more 

 

Garibaldis on Presidio 
 


