Bistro San Martin

DESSERT MENU — All Desserts 7.5
All Desserts Are Made In-House By Chef Martin

Lemon Créme Brulee

Vanilla Bean Panna Cotta with Caramel Sauce
Fresh Fruit Mousse Cake with Toasted Almonds
Naughty Chocolate Cake (Touch of Cayenne)
Baked Chocolate Pudding a La Mode

Apple Galette 3 La Mode

Dish of Ice Cream or Sorbet 3.5

Pl ease Ask Your Server For

Cheese and Seasonal Fruit Selection swmai5.5 / 1arce8.5



SPARKLING WINE / CHAMPAGNE

BY THE CHAMPAGNE GLASS / BOTTLE

Foss Marai Extra Dry Prosecco, ltaly 7.5

“04 Banfi Rosa Reglaly &5

Bailly-Lapierre Crémant Bourgoghe  nair 26

Laurent-Perrier Brut, France Halr 34

» 05 Agusti To&lAVA, SpainMsa {
Duval-L e r Quwée Paris” Br ut ,

Veuve Clicquot Brut, Reims, France 42 /78

“98 Dom Peri gnth

DESSERT / ICE WINE

BY THE DESSERT GLASS / BOTTLE
Semi-Sparkling Early Muscat 5.5/24

" @Silvan Ridge, Oregon

Late Harvest Viognier 6.5/28

“05 Willis Hall,
Select Late Harvest Riesling 7.5/32

* D Blossom Winery, British Columbia

BY THE HALF BOTTLE

Sauternes 34

“00 Chateau Raumi

Zinfandel Essence 50

“03 Ridge Vineyards, St
lce Wine 52

Reisling / Gewurztraminer

“06 Vin du Lac Cauifty

Snipeg

Phone (360) 474-9229
Fax (360) 474-9233
bistrosanmartin.com

Bistro San Martin
231 N Olympic Ave
Arlington, WA 98223

rachetto d*" Acqui
COFFEE & TEA
a |Ros Coffee 2~
France S 8 Black & Herbal Tea 2~
i Espresso or Americano 2.5
, France .
Latte or Cappuccino 3~
Mocha 3.5
PORT
. BYTHE DESSERT GLASS
Canyon Ranch, ﬁnaelaldml%wny S(Ii &Y
Chateau Reynella, McLaren Vale Old Cave, Australia
DECO Essence of Dark Chocolate Port 6.5
San Joaquin Valley, CA and Mclaren Vale, South Australia
eu [Lacost e, Lgte Botded Vintage Porto 7.5
"99 Ni ep o oPortugal(
one Ranch, Al exander Valley
Brandy / Liqueur / Aperitif / Digestif
chel an, chel an Please Ask Your Server

Vinos) ,



