
NIBBLERS

Sublime Sweets
-dessert wine flights on reverse-

NIBBLERS signature cheesecake fritters 6
  cheesecake, cinnamon, pastry, guava coulis

suggested pairing:  Neige ice cider  or  the housemade treats flight  

Seasonal gelato or sorbet   5
   today’s selection (ask your server), cigarette gaufrette butter wafer 

seasonal fruits crudite 11
   with a dark chocolate fondue  or andante dairy’s tomme dolce goat cheese 

suggested pairing: Quady Ellysium black muscat or the muscat melody flight 

warm caramelized pineapple bread pudding 7
   Kauai pineapple, brown sugar cake, walnuts, fresh cream, caramel sauce

suggested pairing:  Lustau “Emilin” moscatel or the creamy caramel flight  

Frog Hollow ginger pear cake 8
   taylor gold pears, fresh  ginger, cinnamon, fresh cream

suggested pairing:  Oremus Tokaji or the Unctuous tokajis flight   

A little something chocolate A.Q.
  (housemade chocolate specialty, changes daily)

 suggested pairing: Hidalgo Triana pedro ximenez or the chocolate lover’s flight

STEAM   
McLaughlin fair trade organic coffee, regular or decaffeinated   2

Numi fair trade organic hot tea service   3
hot spiced apple cider 4 cafe au lait 3
Dagoba organic hot chocolate 5 warm spiced almond milk 4
chai tea latte  4  mexican hot chocolate 6

macadamia or coconut or mint hot chocolate     6
(add 1.00 for organic almond milk)

NIBBLERS toddy cinnamon infused soju, canela liqueur, hot water & cream    8

café NIBBLERS coffee,vanilla soju & cocoa cream  9     
café canela coffee, housemade cinnamon liqueur & whipped cream     11     

café framboise  coffee, Aqua Perfecta raspberry liqueur & whipped cream  10
cocoa maison  vanilla infused soju & Dagoba organic chocolate    9

cocoa la ménthe soju, Dagoba organic chocolate & peppermint syrup    10
spiced apple warm cider, cinnamon infused soju & whipped cream       9
caramel apple warm cider, late harvest PX dessert wine & caramel     11

FEATURED DESSERT LIBATION

Oro Puro Vineyards “rancho de oro puro”   12/65 375mL

gorgeous, intensely sweet blend of late harvest sauvignon blanc & semillon from Napa
rich sweet peach & pineapple flavors, with just a hint of botrytis. Liquid Gold in a glass.

chef pâtissier   trace leighton www.nibblerseatery.com


