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FRENCH 
PRESS     

COFFEE  

 
 
Dark Chocolate Lava Cake 
Flourless Chocolate Cake, Molten Chocolate Center, 
Salted Caramel Ice Cream, Whipped Cream (v,G)  
$14 
 
 

Panna Cotta 
Cardamom & Saffron Panna Cotta,  
Honey Vanilla Syrup, Fresh Berries, Candied Almonds 
(G,V*,TN*) 
$12 
 
 

Cellar S’mores 
4 House Made Grahams, 2 House Made 
Marshmallows, 2 Chocolate Bars,  
“Tableside Campfire”  
$12 
 
 

Profiteroles 
Choux Pastry, Vanilla Ice Cream,  
Strawberry Raspberry Jelly,  
Chocolate Syrup (v,G)  
$13 
 
 

One Scoop or Two… 
Sea Salted Caramel (v,G) 
Vanilla (v,G) 
Cashew Orange Creamsicle (V,G,TN) 
Seasonal Sorbet (V,G) 
$4.5 / scoop 
 

All Ice Cream is made in house using 
Non-homogenized Ithaca Dairy products. 
 
 

Vegan Ice Cream is made in house with Coconut 
Milk. 
 
 
 
 
 
 
 
 

Market Street Coffee & Tea: 
Organic Regular 
Or 
Organic Decaf 
 

The Pots 
Small (12 oz) - $4 
Medium (17 oz) - $6 
Large (32 oz) - $11 
 

SerendipiTea Organic Hot Tea - $3 
Breakfast Blend, Earl Grey, Masala Chai,  
Pu-erh, China Green 
 

Decaffeinated SerendipiTea  
Organic Hot Tea:  
Chamomile, Peppermint, Ginger,  
Strictly Strawberry 
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La Miraja Chinato La Ribota 
Piemonte - 100% Ruché,  delicately 
sweet, slightly bitter; spiced finish 
$8 
 
 
 

Taylor-Fladgate Ruby Port 
Portugal – smooth jammy plum flavors. 
$8 / 3oz 
 
 
 

Taylor-Fladgate 10 Year Old Tawny Port 
Portugal - lovely aromas of flan, caramel & egg 
custard with a hint of toffee.  
$11 / 3oz 
 
 
 

Dow’s 40 Year Old Tawny Port 
Portugal – intense flavors of date, fig & walnut; notes 
of dried ginger & apricot 
$28 / 3oz 
 
 
 

Santa Julia Tardio 
Mendoza, Argentina - sweet and fresh, with orange, 
tangerine, and peach flavors.  
$7 / 3oz 
 
 
 

2017 Weis Riesling Ice Wine 
Keuka Lake, NY – crisp & vibrant with fruit forward 
notes of apricot, mango & pineapple   
$22 / 3oz 
 
 
 

Equipo Navazos La Bota 85  
de Fino Amontillado 
Andalucía - Sweet spices, honey, wet wood, balanced 
flavors, pleasant salinity 
$29 / 3oz 
 
 
 

2006 Quintarelli Amabile del Cerè  
Complex aromas of nuts and caramel find their way 
to the long finish, balanced by bright acidity and 
apricot.  
$250 (375ml bottle) (Very rare) 
 
 
 

Equipo Navazos La Bota 78  
de Oloroso Viejísimo 
Stunning bouquet of dry flowers, tree fruit, baking 
spices, stimulating but soft acidity, orange rind, 
cherry, minerality.  
$150 (375ml bottle) (Very rare) 

V-Vegan, v-Vegetarian, G-Gluten Free,  
*-Option, TN-contains tree nut, PN-contains peanuts 

  

 


