
  
BARNDIVA DESSERT 

 Summer 2011 
 
 

Valrhona CHOCOLATE Bavarois, Cherry, Crispy Feuilletine, Lemon Verbena Ice Cream   9 
 

Warm PEACH & FrangipaneTart, Vanilla & Thyme Ice Cream, Almond Streusel   9 
 

Fresh STRAWBERRY, Crème Fraiche Ice Cream, Strawberry Sorbet, Warm Buttermilk Shortcake   9 
 

Cheese: Cypress Grove “TRUFFLE TREMOR “, Cherry, Almond, Marmalade   18 
 

SORBET, “Crunch Bar”, Summer Berries   7 
   
 
 

 
Dessert Wines  Port/Madeira  

Chambers Rosewood, Rutherglen Muscat 10 Quinta do Noval 20 Yr Tawny 14 
Ceretto, Moscato d’Asti 2010 9 Seppeltsfield, Para Vintage Tawny 1987 13 

Loosen, B.A. 2006 15 Warre’s, Vintage Port 1985 21 
  Cossart Gordon, Maderia, 5-Year Bual 8 
  Cossart Gordon, Maderia, 10-Year Bual 11 

                                                                          
 
 

Cognac  Brandy & Calvados  
Chateau Montifaud XO 20 Germain-Robin Barrel No. V14, 100% Viognier 33 

Maison Surrenne Borderies 17 Germain-Robin Alambic Brandy 13 
Hennessy VSOP 15 Germain-Robin XO Brandy 25 

Maison Prunier XO 22 Le Morton, 1984 Vintage, Calvados 21 
Park, Vieille Fine Champagne 25 Adrien Camut, Calvados 13 

 
 
 

Grappa & Eau de Vie  Digestifs  
St. George, Poire Williams 10 Amaro Nonino 9 

Massenez Mirabelle Plum Brandy 9 Argiolas Tremontis Mirto 9 
Allegrini Grappa di Amarone 14 Averna 9 

Gaja Grappas (Spers, Darmagi, Gaia & Rey) 23 Fernet Branca 9 
Nonino Grappa Moscato 13 Nonino Gioiello Nonino 19 

Poli Distilerie, Sassacaia Grappa 25 Green Chartreuse V.E.P. 22 
 

 
Coffee & Tea 

Specially Roasted for Barndiva by Flying Goat Coffee All Organic and Uniquely Sourced by Rishi Tea. 
French Press Regular 4 Darjeeling (Black) 5.5 
French Press Decaf 4 Earl Grey (Black) 5.5 

Espresso 3.5 Snow Buds (White) 5.5 
Cappuccino 5 Emerald Lily (Green) 5.5 
Caffè Latte 5 Chamomile 5.5 

Caffè Macchiato 4 Peppermint 5.5 
 


