NeeLers
Sublime Sweets

N eeLERS signature cheesecake fritters 6

cheesecake, cinnamon, pastry, guava coulis
suggeated pairing: Cedar Mountain Viognier Port or the California Stickies flight

Artisan sorbet 5
apricot, chardonnay, cigarette gaufrette
suggested pair: Chateau Jau Muscat de Rivesaltes or the Magnificent Madeira flight

Turkish baklava 5

pistachios, walnuts, cardamom, fillo, butter, rose water chantilly
auggested pairing: Macchiavelli Vin Santo or the Creamy Caramel flight

Frog Hollow Farm peach tiramisu 8
Suncrest peaches, housemade mascarpone crema, péche lambic. ladyfingers
suggested pairing: Lindeman's, lambic “Péche” (Belgium)

Seasonal fruits crudité 10
Kahlua infused El Rey Apamate bittersweet chocolate fondue
suggested pairing: Le Clos des Pauilles Banyuls or the Port Alternatives flight

A little something chocolate A.Q.

(housemade chocolate specialty, changes daily)
duggested pairing: server recommendation or the Chocolate Lovery 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

Scharffen Berger Hot Chocolate 5 Warm Almond Milk with spices 5

Chai Tea Latte 5 Mexican Hot Chocolate 6
Macadamia, Coconut or Mint Hot Chocolate 6

(add 1.00 for almond milk)
Café NBLERS 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 & Scharffen Bergen chocolate 9
Cocoa la Ménthe soju, Scharffen Berger 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
Mauritson Independence Red, Independence Vineyard, Rockpile

big, powerful port-style wine made from 4 portugeuse varietals, solid tannins, not super sweet
12/62 500mL
chef de patisserie: trace leighton
cakeage 2.00 per guest
www.nibblerseatery.com



