
The mill salad  $16
Chopped romaine, radicchio, tomato, cucumber,

shaved egg, hearts of palm, parmesan, million-dollar
bacon, croutons, buttermilk-peppercorn dressing

CAESAR SALAD  $12
Tangy garlic dressing, romaine leaves, 

za’atar croutons, parmesan

Snuff Mill Restaurant’s signature beef burger
with million-dollar bacon, sauteed 

Vidalia onions, quick-pickled red onions,
American cheese, dill pickles 

and special sauce
$19

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 6/16/2023

p a s t u r e  r a i s e d  b e e f ,  p o u l t r y ,  l a m b ,  l o c a l  c h e e s e s

truffle creamed corn  $12

Sauteed Forest Mushrooms $14

Roasted Tarragon Fingerling Potatoes $10

Spinach Gratin $10

Seasonal Vegetables $10

labelle patriomoine heritage 
CHICKEN BREAST  $34
Pan-roasted boneless breast with roasted eggplant,
pickled chiles, lemon and toasted pistachios

LOCAL CATCH OF THE SEASON  MP
A seasonal preparation of fresh, locally sourced fish

langenfelder farm PORK 
porterhouse  $38
Grilled 16oz heritage pork t-bone with sweet-
smokey rub, fried sunchokes and remoulade, 
Jersey blueberry chimichurri

ricotta gnocchi and maine lobster  $42
1.5 pound lobster, heirloom cherry tomato, fine
herbs, Pernod creme

OPPORTUNitieS

off the knife

vegetables

Seasonally inspired 
Hot and Chilled

salads

i love...

fresh & local

SOUP
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dry aged 14 oz. new york strip $66
Charbroiled, tarragon fingerling potatoes

prime ribeye steak $68
Seared bone-out 20 oz. cut, rubbed with roasted
garlic, sage and black pepper, seasonal vegetables

Filet Mignon 6 oz. $44
Charbroiled, natural veal stock reduction, Café de Paris
butter, seasonal vegetables

Long Bone Ribeye $135
36 oz. bone-in tomahawk steak charbroiled, tarragon
roasted fingerling potatoes, seasonal vegetables,
feeds two persons

Steak Frites $39
Grilled 8 oz. flat iron steak, skinny fries, 
natural veal stock reduction and Café de Paris butter

TOP It OFF
Seared Foie Gras, 2 oz. $22 Beef marrow butter  $8
Foie Gras butter  $12 Truffle butter  $10

chef robert Lhulier Restaurateur Bill Irvin

o f f  t h e  c h a i n
Let Chef take care of you - $200 per person

Schedule your tasting in advance for maximum service and creativity

CARPET BAGGER  $20
Flash-fried local oyster, shaved filet mignon, thick cut bacon,
Roquefort cheese, jalapeño ranch and a  zap of spicy heat

BURRATA and summer fruits  $17
Warm silky mozzarella atop grilled sourdough, arugula, 8 year
old balsamico de Campagna and garlic scape pesto

Artichokes alla GIUDIA  $18
Fried whole artichokes with caper aioli, frisée and fresh lemon 

WAGYU BEEF CARPACCIO  $24
Tangy garlic dressing, shallot, capers, grana padana, 
micro arugula, black truffle salt

gua bao
Fluffy, steamed Asian buns (2 per order)

Shiitake, hoisin, cucumber, sesame, pickled red onion $11

Pork Belly, brown sugar-maple, carrot, cilantro $11

house-made focaccia  $9
With seasonal spread or extra virgin olive oil. 
Upgrade to:
Foie Gras butter $12 Beef marrow butter  $8
Truffle butter  $10 Whole head warm roasted garlic $5

Oysters
on half shell

East Coast
West Coast
Specialty

collossal

Shrimp

caviar
regiis ova “snuff miLl private label”

golden ossetra 1 oz $155
ossetra 1 oz $115
supreme 1 oz $100

Raw*

PoNZu oYSTERS
Three raw oysters with house-made ponzu,
crunchy chili garlic and “snuff miLl 
private label” Supreme Caviar  $30



beer
Jever Pilsner 12oz bottle $8

Allagash White 12oz bottle $7
Main Lunch IPA 16oz bottle $14

Wilmington Brew Works Chef Robeer, 
NEIPA Hazy 16oz can $8

Hard seltzer 
Assortment of Untitled Art Seltzer Flavors

12oz can $7

                 

     

AMARO
3oz pour

Cardamaro  $9
Melletti  $9

Amaro Nonino  $13
Averna  $10

Amaro Alta Verde  $9
Amaro CioCiaro $10 

Amaro Ramazzotti  $10
Amaro Lucano $12

Amaro Montenegro  $12
Bigallet China-China  $12
Lazzaroni Ferro China  $10

Forthhave Marsielle Amaro  $12
Pasubio Vino Amaro  $9

Café Vecchio Amaro   $10
Highwire Southern Amaro $9

Amaro Foro  $12
Amaro Sibona  $12

Faccia Brutto Gorini $15
Bitter Truth EXR  $12

Cocchi Dopo Teatro  $9
Underberg  $5

Amaro Braulio Classico  $13
Amaro Dell’Etna $12
Zucca Rabarbaro  $12

Amaro Sfumato Rabarbaro  $12 
Cynar  $12

Don Ciccio Amaro Sirene $14
Petrus Bootenkamp Amaro $10
Amaro di Angostura  $9

Fernet Branca  $12
Fernet Vallet  $12

Elisir Novasalus  $11
Rucolino $15

bottles
red
Chateau Pontet-Canet, Pauillac, Bordeaux, France 2014 $295
La Croix Ducru Beaucaillou, Bordeaux, France 2015 $150
Chateau Giscours, Margaux, Bordeaux, France 2015 $270
Domaine Marie Berenice, Bandol, France 2020 $110
Chateau Bellevue, Saint-Émilion, Bordeaux, France 2016 $170
Chateau D’Armailhac, Pauillac, Bordeaux, France 2010 $220
Spottswoode ‘Lyndenhurst’ Cabernet Sauvignon, Napa, Calif 2019 $165
Corison, Cabernet Sauvignon, St. Helena, Napa, California 2019 $215
Silver Oak Cabernet, Alexander Valley, California 2018 $180
Fisher Vineyards, Unity Cabernet Sauvignon, Napa, CA 2019 $119 
Laurel Glen, Estate Cabernet Sauvignon, Sonoma MT, Calif 2016 $175
Opus One, Napa, California, 2019 $460
Overture, Napa, California, NV $295
Bel Ami, Chateauneuf Du Pape, Guillaume Gonnet 2020 $119
Pride, Cabernet Sauvignon, Napa, California 2019 $165
Pride, Reserve Cabernet Sauvignon, Napa, California 2018 $350
Whitehall Lane, Tre Leoni Cabernet Sauvignon 2018 $90
Remelluri Rioja Reserva, Rioja, Spain 2015 $125
Château Pradeaux, Bandol, Provence, France 2017 $124
Ronchi, Barbaresco, Piedmont, Italy, 2019 $100
Elio Grasso Barolo Gavarini Chiniera, Piedmont, Italy 2018 $200
Ettore Germano Prapo Barolo, Piedmont Italy, 2018 $170
Contucci, Vino Nobile di Montepulciano, Italy 2017 $85
Contucci, Vino Nobile di Montepulciano "Mulin Vecchio", Italy 2017 $120
Contucci, Vino Nobile di Montepulciano "Pierta Rossa", Italy 2017 $115
Domaine la Barroche, Chateauneuf-Du-Pape, “Julien Barrot,” Rhone 2020 $150
La Ca Bionda Vigneti di Ravazzol Amarone della Valpolicella, Veneto, IT ‘16 $160
Cerbaia, Brunell di Montalcino, Italy 2017 $125
Castillo Romitorio, Brunello di Montalcino, Italy 2016 $160
Peay Vineyards, Savoy Pinot Noir, Anderson Valley, California 2020    $129
Raen, Royal St. Robert Pinot Noir, Sonoma Coast, California 2021 $135
Ariane, Pinot Noir, Cortell-Rose Vineyard, Willamette Valley, OR 2021 $110
DuMol, Pinot Noir, Western Reach, Sonoma County, California, 2020 $125

white
Au Bon Climat, Santa Barbara ‘Los Alamos’ Chardonnay Calif 2019 $70
Cade Sauvignon Blanc, Napa Valley 2020 $95
Domaine Corsin, Pouilly Fuisse VV, Burgundy, France 2019 $85
Ojai Vinyards Bien Nacido Chardonnay, Santa Maria Valley, CA 2021 $80
Giovanni Almondo, Arneis Vigne Sparse, Roero, Italy 202` $45
Argyros, Assyrtiko, Santorini, Greece 2020 $90
Clos Des Rocs, Pouilly-Loche, Burgundy, France, 2018 $100

sparkling
Fabrice Gasnier, ‘La Cravantine’ Rosé, Loire, France $60
Laurent-Perrier,Cuvée Rosé, NV France (magnum) $300
Laurent-Perrier, Grand Siècle, NV France $250
Jean Josselin, “Cuvee des Jean,” Extra Brut, Champagne, France NV $115  
Diebolt-Vallois, Champagne Blanc de Blanc, France NV $105
Billecart Salmon, Champagne Blanc de Blanc, France NV $200
Billecart Salmon, Champagne Brut Rose, France NV $210

6oz glass/bottle

non-alcoholic
Coke $5, Diet Coke $5, Ginger Beer $5

Tea Forte Iced Tea $6
San Cassiano Still & Sparkling $6

zero proof
Pomegranate Mule  $10

Pomegranate juice, thyme simple, lime, ginger beer

Cranberry Mojito  $10
Cranberry juice, fresh mint, lime, and simple, 

topped with club soda

Pepper Margarita  $10
Arbol pepper, lime juice, simple syrup

Spike it with Tito’s Vodka, Hayman’s Gin, 
or Arette Tequila for $4

aperitivo & SPRITZ
Venetian Spritz  $13

Select Apertivo, Prosecco, Soda Water  

Punch House Spritz  $13
Cocchi Americano, Lambrusco Rosato, 

Grapefruit Juice, Soda Water 

6/16/2023

cocktails
$14

united fashion
Stirred and boozy “Old Fashioned”
Rye, Bourbon, Calvados, Cognac
and a touch of bitter and sweet.

The Fussy Customer
A refreshing mix of Barbancourt 
Haiitian rum, Brisson cognac,

cranberry, orange, lime, grapefruit
juices, rosemary simple syrup

Cucumber Gimlet
Muddled cucumber, lime juice, 

garnished with sesame oil

El Diablo
Arette Reposado tequila, lime

juice, and Cre�me de cassis

Black Manhattan
A bittersweet riff on the 

original, demonstrating the 
magic of Amari.

Sharpie Mustache
(by Chris Elford) 

A boozy modern American classic 
cocktail melding orange and

gentian forward amaro 
with gin and rye.

THE PORCH SWING
A southern cooler of 

Kentucky rye whiskey, 
lemonade, mint, club soda

RED 
Foris Pinot Noir, Rouge Valley, Oregon $16/62
Anne Amie, Pinot Noir, Cortell-Rose Vineyard, Willamette Valley $18/70
Bodegas Bhilar, Rioja, Spain $14/54
Francois Villard Syrah L’Appel Des Sereines, France  $15/58
De Monaco & Holland, Rossi di Todi, Umbria, Italy $20/78
Chateau Puygueraud, Cotes de Bordeaux, France $17/66
Lava Cap Cabernet Sauvignon, El Dorado, California $16/62
Fabre Montmayou, Cabernet Franc Reserva, Mendoza, Argentina $10/38
Poggio Al Santi, Montepulciano d' Abruzzo, Italy $9/34

white
Baeur Gruner Veltliner, Austria $14/50
Chateau Guipiere, La Grange Muscadet, France $15/58
Domaine Servin, Chablis "Les Pargues", France $20/78
Domaine du Carrou, Sancerre, Loire Valley $20/78
Paul Cullen, Arneis, Piedmont, Italy $13/50 
Monte Del Fra, Ca Del Magro, Custoza, Italy $16/62
Di Meo,Fiano di Avellino, Campania, Italy $12/46
Mary Taylor Bordeaux Blanc, Bordeaux, France $12/46
Stuhlmuller Vineyards Estate Chardonnay, Alexander Valley, CA $18/70   

Rose
Domaine de la Fouquette Rosé, Provence, France $12/46
J. De Villebois Rosé, Sancerre, France $14/50

sparkling
Bele Casel e l’Asolo, Prosecco, NV $15/58
Laurent-Perrier, “La Cuvée”, Brut, NV, France $24/94
Lini 910 Labrusca Lambruso Rosé, NV $13/50

looking for a
special wine?

Ask about Bill & Chef’s Hidden Treasures



SPICY NASHVILLE CHICKEN  sandwich    $18
Cayenne dredged house-fried chicken breast,
iceberg lettuce, pickle chips, mayo, hot honey; 
maybe the best chicken sando ever, 
served with fries or house salad

Snuff Mill Restaurant’s signature beef burger
with million-dollar bacon, sauteed 

Vidalia onions, quick-pickled red onions, 
American cheese, dill pickles 

and special sauce
$19

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 6/16/2023

p a s t u r e  r a i s e d  b e e f ,  p o u l t r y ,  l a m b ,  l o c a l  c h e e s e s

labelle patriomoine heritage CHICKEN BREAST  $34
Pan-roasted boneless breast with roasted eggplant, pickled
chiles, lemon and toasted pistachios

LOCAL CATCH OF THE SEASON  MP
A seasonal preparation of fresh, locally sourced fish

langenfelder farm PORK porterhouse  $38
Grilled 16oz heritage pork t-bone with sweet-smokey rub, fried
sunchokes and remoulade, Jersey blueberry chimichurri

ricotta gnocchi and maine lobster  $42
1.5 pound lobster, heirloom cherry tomato, fine herbs, 
Pernod creme

Seasonally inspired 

Hot and Chilled

salads

i love...

off the knife

SOUP
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chef robert Lhulier

Restaurateur Bill Irvin

dry aged 14 oz. new york strip $66
Charbroiled, tarragon fingerling potatoes

prime ribeye steak $68
Seared bone-out 20 oz. cut, rubbed with roasted
garlic, sage and black pepper, seasonal vegetables

Filet Mignon 6 oz. $44
Charbroiled, natural veal stock reduction, Café de
Paris butter, seasonal vegetables

Steak Frites $39
Grilled 8 oz. flat iron steak, skinny fries, 
natural veal stock reduction and Café de Paris butter

The mill salad  $16
Chopped romaine, radicchio, tomato, cucumber, shaved

egg, hearts of palm, parmesan, million-dollar bacon,
croutons, buttermilk-peppercorn dressing

CAESAR SALAD  $12
Tangy garlic dressing, romaine leaves, 

za’atar croutons, parmesan

Top your salad:
4oz Hanger Steak $14
Grilled Green Circle Chicken Breast $10

Civilized
LUNCH

fresh & localOysters
on half shell

East Coast
West Coast
Specialty

caviar
regiis ova “snuff miLl private label”

golden ossetra 1 oz $155
ossetra 1 oz $115
supreme 1 oz $100

Raw
*

OPPORTUNitieS
CARPET BAGGER  $20
Flash-fried local oyster, shaved filet mignon, thick cut bacon,
Roquefort cheese, jalapeño ranch and a  zap of spicy heat

BURRATA and summer fruits  $17
Warm silky mozzarella atop grilled sourdough, arugula, 
8 year old balsamico de Campagna and garlic scape pesto

Artichokes alla GIUDIA  $18
Fried whole artichokes with caper aioli, frisée and fresh lemon 

WAGYU BEEF CARPACCIO  $24
Tangy garlic dressing, shallot, capers, grana padana, 
micro arugula, black truffle salt

gua bao
Fluffy, steamed Asian buns (2 per order)

Shiitake, hoisin, cucumber, sesame, pickled red onion $11

Pork Belly, brown sugar-maple, carrot, cilantro $11

house-made focaccia  $9
With seasonal spread or extra virgin olive oil. 
Upgrade to:
Foie Gras butter $12 Beef marrow butter  $8
Truffle butter  $10 Whole head warm roasted garlic $5

PoNZu oYSTERS
Three raw oysters with house-made ponzu,
crunchy chili garlic and “snuff miLl 
private label” Supreme Caviar  $30

collossal

Shrimp



                 

     

united fashion
Stirred and boozy “Old Fashioned”

Rye, Bourbon, Calvados, Cognac and 
a touch of bitter and sweet.

The Fussy Customer
A refreshing mix of Barbancourt 
Haiitian rum, Brisson cognac, 

cranberry, orange, lime, grapefruit
juices, rosemary simple syrup

Cucumber Gimlet
Muddled cucumber, lime juice, 

garnished with sesame oil

El Diablo
Arette Reposado tequila, lime juice,

and Cre�me de cassis

Black Manhattan
A bittersweet riff on the 

original, demonstrating the 
magic of Amari.

Sharpie Mustache
(by Chris Elford) 

A boozy modern American classic 
cocktail melding orange and

gentian forward amaro 
with gin and rye.

THE PORCH SWING
A southern cooler of 

Kentucky rye whiskey, 
lemonade, mint, club soda

beer
Jever Pilsner 12oz bottle $8

Allagash White 12oz bottle $7
Main Lunch IPA 16oz bottle $14

Wilmington Brew Works Chef Robeer, 
NEIPA Hazy 16oz can $8

Hard seltzer 
Assortment of Untitled Art Seltzer Flavors

12oz can $7

6oz glass/bottle

non-alcoholic
Coke $5, Diet Coke $5, Ginger Beer $5

Tea Forte Iced Tea $6
San Cassiano Still & Sparkling $6

zero proof
Pomegranate Mule  $10

Pomegranate juice, thyme simple, lime, ginger beer

Cranberry Mojito  $10
Cranberry juice, fresh mint, lime, and simple, 

topped with club soda

Pepper Margarita  $10
Arbol pepper, lime juice, simple syrup

Spike it with Tito’s Vodka, Hayman’s Gin, 
or Arette Tequila for $4

aperitivo & SPRITZ
Venetian Spritz  $13

Select Apertivo, Prosecco, Soda Water  

Punch House Spritz  $13
Cocchi Americano, Lambrusco Rosato, 

Grapefruit Juice, Soda Water 

cocktails
$14

RED 
Foris Pinot Noir, Rouge Valley, Oregon $16/62
Anne Amie, Pinot Noir, Cortell-Rose Vineyard, Willamette Valley $18/70
Bodegas Bhilar, Rioja, Spain $14/54
Francois Villard Syrah L’Appel Des Sereines, France  $15/58
De Monaco & Holland, Rossi di Todi, Umbria, Italy $20/78
Chateau Puygueraud, Cotes de Bordeaux, France $17/66
Lava Cap Cabernet Sauvignon, El Dorado, California $16/62
Fabre Montmayou, Cabernet Franc Reserva, Mendoza, Argentina $10/38
Poggio Al Santi, Montepulciano d' Abruzzo, Italy $9/34

white
Baeur Gruner Veltliner, Austria $14/50
Chateau Guipiere, La Grange Muscadet, France $15/58
Domaine Servin, Chablis "Les Pargues", France $20/78
Domaine du Carrou, Sancerre, Loire Valley $20/78
Paul Cullen, Arneis, Piedmont, Italy $13/50 
Monte Del Fra, Ca Del Magro, Custoza, Italy $16/62
Di Meo,Fiano di Avellino, Campania, Italy $12/46
Mary Taylor Bordeaux Blanc, Bordeaux, France $12/46
Stuhlmuller Vineyards Estate Chardonnay, Alexander Valley, CA $18/70   

Rose
Domaine de la Fouquette Rosé, Provence, France $12/46
J. De Villebois Rosé, Sancerre, France $14/50

sparkling
Bele Casel e l’Asolo, Prosecco, NV $15/58
Laurent-Perrier, “La Cuvée”, Brut, NV, France $24/94
Lini 910 Labrusca Lambruso Rosé, NV $13/50

bottles
red
Chateau Pontet-Canet, Pauillac, Bordeaux, France 2014 $295
La Croix Ducru Beaucaillou, Bordeaux, France 2015 $150
Chateau Giscours, Margaux, Bordeaux, France 2015 $270
Domaine Marie Berenice, Bandol, France 2020 $110
Chateau Bellevue, Saint-Émilion, Bordeaux, France 2016 $170
Chateau D’Armailhac, Pauillac, Bordeaux, France 2010 $220
Spottswoode ‘Lyndenhurst’ Cabernet Sauvignon, Napa, Calif 2019 $165
Corison, Cabernet Sauvignon, St. Helena, Napa, California 2019 $215
Silver Oak Cabernet, Alexander Valley, California 2018 $180
Fisher Vineyards, Unity Cabernet Sauvignon, Napa, CA 2019 $119 
Laurel Glen, Estate Cabernet Sauvignon, Sonoma MT, Calif 2016 $175
Opus One, Napa, California, 2019 $460
Overture, Napa, California, NV $295
Bel Ami, Chateauneuf Du Pape, Guillaume Gonnet 2020 $119
Pride, Cabernet Sauvignon, Napa, California 2019 $165
Pride, Reserve Cabernet Sauvignon, Napa, California 2018 $350
Whitehall Lane, Tre Leoni Cabernet Sauvignon 2018 $90
Remelluri Rioja Reserva, Rioja, Spain 2015 $125
Château Pradeaux, Bandol, Provence, France 2017 $124
Ronchi, Barbaresco, Piedmont, Italy, 2019 $100
Elio Grasso Barolo Gavarini Chiniera, Piedmont, Italy 2018 $200
Ettore Germano Prapo Barolo, Piedmont Italy, 2018 $170
Contucci, Vino Nobile di Montepulciano, Italy 2017 $85
Contucci, Vino Nobile di Montepulciano "Mulin Vecchio", Italy 2017 $120
Contucci, Vino Nobile di Montepulciano "Pierta Rossa", Italy 2017 $115
Domaine la Barroche, Chateauneuf-Du-Pape, “Julien Barrot,” Rhone 2020 $150
La Ca Bionda Vigneti di Ravazzol Amarone della Valpolicella, Veneto, IT ‘16 $160
Cerbaia, Brunell di Montalcino, Italy 2017 $125
Castillo Romitorio, Brunello di Montalcino, Italy 2016 $160
Peay Vineyards, Savoy Pinot Noir, Anderson Valley, California 2020    $129
Raen, Royal St. Robert Pinot Noir, Sonoma Coast, California 2021 $135
Ariane, Pinot Noir, Cortell-Rose Vineyard, Willamette Valley, OR 2021 $110
DuMol, Pinot Noir, Western Reach, Sonoma County, California, 2020 $125

white
Au Bon Climat, Santa Barbara ‘Los Alamos’ Chardonnay Calif 2019 $70
Cade Sauvignon Blanc, Napa Valley 2020 $95
Domaine Corsin, Pouilly Fuisse VV, Burgundy, France 2019 $85
Ojai Vinyards Bien Nacido Chardonnay, Santa Maria Valley, CA 2021 $80
Giovanni Almondo, Arneis Vigne Sparse, Roero, Italy 202` $45
Argyros, Assyrtiko, Santorini, Greece 2020 $90
Clos Des Rocs, Pouilly-Loche, Burgundy, France, 2018 $100
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dessert

Vodka, coffee liquor, ancho reyes, espresso martini,
garnished with cinnamon & vanilla cream  $14

Pastry Chef Kaila Brenchi

night cap

6/16/2023

AMARO
Cardamaro  $9

Melletti  $9
Amaro Nonino  $13

Averna  $10
Amaro Alta Verde  $9
Amaro CioCiaro $10 

Amaro Ramazzotti  $10
Amaro Lucano $12

Amaro Montenegro  $12
Bigallet China-China  $12
Lazzaroni Ferro China  $10

Forthhave Marsielle Amaro  $12
Pasubio Vino Amaro  $9

Café Vecchio Amaro   $10
Highwire Southern Amaro $9

Amaro Foro  $12
Amaro Sibona  $12

Bitter Truth EXR  $12
Cocchi Dopo Teatro  $9

Underberg  $5
Amaro Braulio Classico  $13

Amaro Dell’Etna $12
Zucca Rabarbaro  $12

Amaro Sfumato Rabarbaro  $12 
Cynar  $12

Amaro di Angostura  $9
Fernet Branca  $12
Fernet Vallet  $12

Elisir Novasalus  $11
Ruccolino $15

after dinner WINES
Belem's, Doce "Full Rich" Madeira, NV $10
Quinta Do Infantado Ruby Port, Portugal, NV $10
Quinta Do Infantado Tawny Port, Portugal, NV $12
Monte Del Fra, Recioto della Valpolicella, Italy 2015 $13
La Clotte-Cazalis, Sauterne, France 2012 $16
Terrassous, Rivesaltes 6yr, Roussillon France, NV $10
Xixarito Sherry, Pedro Ximenez, Spain $12

Û

STICKY TOFFEE PUDDING  $10
Million Dollar Bacon and Butterscotch-Milk Chocolate Sauce

black forest cake   $12
Kirsch-soaked Dark Chocolate Cake, 

Cherry Compote, Whipped Cream and Fresh Cherries

YUZU CHEESECAKE   $14
Crystalized Ginger, Almond-Graham Crust

Seasonal fruit Crisp   $14
with House-made Gelato

espresso Creme brulee   $11
Coffee Liqueur flavored Custard, Seasonal Fruits

VILLA DOLCE GELATO  $9


