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BLIND BUTCHER

RESTAURANT & BAR

PORTS 12 DESSERTS 12
Tawny Tiramisu
blend of several vintages layers of espresso
matured in wood, caramel, drenched sponge cake,
chocolate, dried fruit, nuts divided by mascarpone cream,
dusted with cocoa powder
Ruby
blend of young wines from Coppa 3 Cioccolati
multiple vintages, intense berry flavors, silky dark, milk

hints of spices, chocolate white chocolate cream

Moscato d'Asti
sweet, lightly sparkling, low-alcohol,
fruit & floral aromas

Opera Cake

coffee mousse,

two layers of chocolate
ganache with fig jam

Doubleshot Espresso 5 Salted Caramel Gelato
Coffee 4 sprinkled with crushed pistachios

FEATURING THE CULINARY WORK OF CHEF COSKUN ABIK
CHECK OUT DUNYABISTROSF.COM LARKSF.COM MOKA-COFFEE.COM
Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.



