Mclaughlin Coffee Company (Emeryville)

dessert french press regular & decaf

Chocolate Lava Cake
créme fraiche mousse 5.5 small 3.95
large 5.95

(please allow 10 minutes)

Warm Fresh Summer Fruit Crisp espresso 2.50

topped with vanilla gelato 6.5 cappuccino 3.50
(please allow 10 minutes) macchiato 2.75
latte 4
Dark Chocolate & Vanilla Bean Petite Pot du Creme mocha 4
almond shortbread cookie 5.5 (doubles add .75)
White Chocolate & Banana Brioche Bread Pudding big cup of hot chocolate 4.5

warm Myers’s Rum sauce 5.5

(please allow 10 minutes)
Numi teas

Numi puerh tea latte 4

(black tea with steamed milk)

Numi herbal teas 3.95

mint

chamomile lemon
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ Numi flowering tea (2-3 soaks per pot) 5.5
flower jewel (white)

Fiorello’s Artisan Trio of Sorbets 6.5
Fiorello’s Artisan Gelato 6.5
served on a pizzelle cookie

Cheese Board 14
Point Reyes blue (cow), Herbed Laura Chenel (goat), sunset oolong (oolong)

Bellwether San Andreas (sheep), golden jasmine (black)
cherry pear compote, dried figs & toasted nuts .
YP P & shooting star (green)

midnight peony (black)

dessert wine
Late Harvest White Riesling, Arrowood, Alexander Valley 04 12 08-06-10A

Late Harvest Zinfandel, Edmeades, Perli Vineyard, Mendocino Ridge 05 10

Port, Sobon Estate, Amador County 08 9.5



