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STARBELLY
i.”\
dessert

warm toffee cake with mascarpone & medjool dates 7

arborio rice pudding, Lillet soaked sour cherries & Oregon
hazelnuts 6

salted caramel pot de cxréme, rosemary cornmeal cookies 6

grandma’s chocolate mousse, espresso cream
& coffee nibs 9

secret breakfast affogato 5

scoop of Humphry Slocombe seasonal ice cream 4

sweet wine gl btl

Brachetto, Malvira’ “Birbet”
Piedmont, Italy 375 ml 9 29

Muscat, Chambers “Rosewood Vineyard”
Victoria, Australia 375 ml 9 29

Banyuls, Domaine La Tour Vielle,
Languedoc-Roussillon, France 2006 10 50
Zinfandel Late Harvest, John Robert Eppler,
Alexander Valley, California 2006 7 24

Coteaux du Layon “Les Varennes” St. Aubin,
Anjou, France 2000 375 ml 8 33
beer

Curieux, Portland, ME 750 ml 26
Old Rasputin Imperial Stout , Ft. Bragg, CA 12 oz 1

coffee & tea

Mr. Espresso french press one cup, 3.5 large pot 5

Organic loose leaf tea: Earl Grey, Darjeeling,
Jasmine Green, Roobios or Chamomile 3
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