W@@&ééﬂ/y- BAR & BISTRO.

dessert.

warm blueberry bread pudding
lemon coulis - toasted almonds 7
add vanilla ice cream 2

mascarpone cheesecake
graham cracker crust - champagne huckleberry compote 7

warm chocolate cake
peppered raspberry zinfandel sauce -
white chocolate ice cream - pistachios 8

banana rumcréme brilée
praline cookie 7

house made ice creams & sorbets 6

seasonal selection of fruit
maple almond honey 6

Annabelle’s Bar & Bistrois proud to be a
San Francisco certified Green Business.

We strive to use organic & local ingredients.

after dinner drinks.

Cognac & Brandly.

Courvoisier VS

Courvoisier VSOP

Remy Martin VSOP

Hennessy VS

Delamain Pale & Dry

Marie Duffau Bas Armagnac ‘Napoleon’
Marie Duffau Bas Armagnac ‘Hors dAge’
Calvados La Pommiére

Sherry.
Harvey's Bristol Cream

Port & Madeira.

Leacock’s 10 year bual Madeira

Graham’s Six Grapes Port

Fonseca Organic Porto, Portugal

Dow's Ruby Port

Meyer Family Port, Mendocino

Smith Woodhouse Late Bottled Vintage, ‘95
Taylor Fladgate 10 year Tawny Porto

Dow's 20 year Tawny Port

Dessert Wine.

Caravella Limoncello, Italy

Cambria Late Harvest Viognier, '06
Muscat de Saint Jean de Minervois, France

Coffee & Tea.

Organic Fair Trade French Roast Coffee
Espresso

Cappuccino

Cafe Latte

Cafe Mocha

Selection of Numi Organic Hot Teas
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