desserts

lemon sorbet 6

french toast bread pudding 7
maple syrup and butter topped

suggested pairing: 2006 calera dessert viognier 13

key lime pie 7
shortbread crust/whipped cream/lime syrup

suggested pairing: 2006 calera dessert viognier 13

artisan cheese plate 16
chef’s selection of fine domestic and imported cheeses,

accompanied with warm bread/toasted nuts/fruit preserves

suggested pairing: 1979 toro albald 'pedro ximenez gran reserve” 10

specialty cocktails

black olive martini
Your choice of vodka or gin, stirred and served up with 2
gorgonzola stuffed black olives. 11

la fresa
A long overdue revival of a seasonal Levende classic with vodka
and muddled strawberries, served up. 9

habainero passionfruit martini

Created in-house, this cocktail is sweet and spicy. Ketel one
vodka, habaiiero syrup, passionfruit purée, served up with a
sugar rim and a bright red thai chile. 11

white sangria

Any sangria is a spring and summertime favorite. This concoction
is made with spring and summer fruits, and a 2008 Ca’Momi
Bianco di California. It has a nice kick to it as well... 10

hibiscus martini

Another in-house creation, this cocktail is floral and complex.
Tanqueray rangpur gin, aperol, hibiscus syrup, lemon and
blood orange, served up with a float of schramsberg
‘mirabelle’ rosé. 11

basanta-ritu

...is the festival welcoming the spring season in India. Itis a
beautiful cocktail with junipero gin, mint, rose water, fresh
lime juice and honey, served up with edible flowers. 11

french 69

Apparently making its first printed appearance in Harry Craddock’s
‘The Savoy Cocktail Book’ (1930), the French 75 is named after a
75-millimeter field gun that French forces and the American
National Guard used during WWI. Our sexy interpretation of this
classic cocktail is 209 gin, st. germain elderflower liqueur,
lemon juice and schramsberg ‘mirabelle’ rosé, served in a
flute with a twist of lemon. 12

levende negroni

The story goes... Count Camillo Negroni invented this drink by
asking a bartender to strengthen his favorite cocktail, the
Americano, by adding gin rather than the normal soda water. One
of the earliest reports of the drink came from Orson Welles... he
described a new drink called the Negroni, "The bitters are excellent
for your liver, the gin is bad for you. They balance each other."
We think the gin part is great. Hendrick’s gin, campari,

carpano antica vermouth served up. 11

ginger-lemongrass caipirinha

A sensational interpretation of the classic Brazilian cocktail with
leblon cachacga, ginger-lemongrass syrup, and turbinado
sugar, served on the rocks. 10

old cuban

Pyrat xo rum, mint, lime, simple syrup, served up with a float
of cava. This wonderful drink was created by Audrey Sanders,
proprietor of the Pegu Club in New York City. Closely related to the
mojito, the old cuban is elegant and sophisticated. 9

dark n stormy

Touted as the national cocktail of Bermuda, this is a refreshing
classic... gosling’s black seal rum, bundaberg ginger beer,
fresh lime, served on the rocks in a highball. 9

fountain of youth

Juan Ponce de Léon was a Spanish explorer and the first governor
of Puerto Rico. It is rumored that he embarked on a journey in
1513 in search of a ‘fountain of youth'... it was also rumored that
he suffered from impotence and that he believed the waters would
cure his ailment... he found Florida instead! This drink is made with
matusalem rum, benedictine, passion fruit, peychaud'’s
bitters, honey, and is served up with a float of cava and a
twist of lime. 10

levende manhattan

Popular history suggests that the drink originated at the Manhattan
Club in New York City in the early 1870’s. We have the honor and
privilege of pouring our own single barrel bottling of levende
select 20 yr pappy van winkle’s single barrel bourbon,
carpano antica vermouth, fee bros. cask aged bitters for our
interpretation of the most recognized whiskey classic. Served up
with brandied cherries and orange zest. 16

thai chile marga-tini

Created in-house, this cocktail is spicy... how hot do you want it?
Muddled thai chile, carmessi reposado tequila, meyer
lemon-lavender syrup, meyer lemon juice, served up with a
Hawaiian black lava sea salt rim. 11

827 margarita

A simple margarita with the smokiness of a fine aged tequila...

7 leguas aiiejo, grand marnier, fresh lime, served up. 16
king pin

The Rolls Royce of margaritas... don julio 1942, 100 yr grand
marnier, fresh lime, lightly stirred and strained, served neat. 50
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