
after
.  .  . 

waffle with honey butter & nectarine jam—7

apple crisp with blackberries & maple pecan ice cream—7

dark chocolate sundae with plums & cocoa streusel—7

C H E E S E
.  .  . 

big ed’s (raw cow)— Saxon Homestead Creamery,
Cleveland, Wisconsin—7

mont st. francis (raw goat)— Capriole,
Greenville, Indiana—8

morbier (raw cow)— Jura Valley,
France—7

berkshire blue (raw cow)— Berkshire Cheese Makers ,
Lenox, Massachusetts—8

little bloom on the prairie (goat)—Prairie Fruit Farms, 
Champaign, Illinois—8

L I Q U I D  D E S S E R T  .  .  . 
“kyle’s after pork” digestif—9/glass

(for additional dessert wines & digestifs, please refer to the wine list]

guiliana’s creme di limoncello—8/glass

T E A.  .  . 
fields of france rooibos—4

moonlight jasmine bloom—4
2008 sicilian blood orange pu-erh—4

rare queen first flush darjeeling—4 {a publican exclusive}
2001 vintage oak barrel aged pu-erh—4 {a publican exclusive}

C O F F E E
In m o r tales & decaf librarian’s blend.  .  . 

16 oz. french press—6
32 oz. french press—10

(please allow 4 minutes of steeping time per press]

tea by rare tea cellars; coffee by intelligentsia


