
DESSERTNUTELLA BROWNIE   
Salted caramel, candied hazelnuts, vanilla gelato

14

COCONUT CAKE 
Key lime curd, passion fruit, blueberry

15

BLACKBERRY PANNA COTTA   
White chocolate-graham Florentine, lemon, 
lavender, thyme  GF*

12

COOKIE PLATE 
Assortment of house-made cookies

6

HOUSE MADE GELATOS AND SORBETTOS 
See server for daily selections  GF

3 PER 
SCOOP

RISHI ORGANIC HOT TEA  12oz. pot 
See server for current selection

4

ESPRESSO  Single or double 4 / 5

CAPPUCCINO OR LATTE  Single or double 5 / 6

COFFEE  Bold Bean Coffee Roasters,  
regular or decaf

5

AFFOGATO  Single espresso, vanilla gelato, 
biscotti

7
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GF Gluten-free    GF* Gluten-free, by request

@TAVERNAOCEANA



DESSERT
WINESQUINTA DO NOVAL BLACK  Portugal 7

DOW’S 10 YEAR TAWNY PORT  Portugal 10

GRAHAM’S 20 YEAR TAWNY PORT  Portugal 15

ORLEANS BORBON MANZANILLA SHERRY 
Palomino, Spain, NV

7

ALVEAR ‘SOLERA’ SHERRY  Pedro Ximenez Spain, 
1927

10

FOT-LI ROJO VERMUT  Spain, NV 10

DONNAFUGATA BEN RYÈ 
Sicily, Italy, 2015

16

MAD VIOLETS LATE HARVEST RIESLING 
Willamette Valley, Oregon, 2015

12

LA TOUR BLANCHE ‘EMOTIONS’ SAUTERNES 
France, 2017

10

LA SPINETTA MOSCATO D’ASTI 
Piedmonte, Italy, 2021

11

D
ES

SE
RT

 W
IN

ES

GF Gluten-free    GF* Gluten-free, by request
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