CAFE-LURCAT

DESSERT

Tarte Tatin Apple, Caramel, Vanilla, Puff Pastry 13

Chocolate Carrot Cake Dark Chocolate, Cinnamon, Yogurt, Walnut 13
Chévre Cheesecake Chevre, Cranberry, Orange, Ginger, Sage 13
Cinnamon-Sugar Doughnuts 12

Sebastian Joe’s Ice Cream or Sorbet 10

Artisanal Cheese Plate Accoutrements, Crostini 19

SWEET & FORTIFIED 20z

Sauternes, Chateau d'Yguem, Bordeaux, France 2016

Brachetto d’Aqui, Castello Banfi, Rosa Regale Rosé, Piedmont, Italy 2022 5oz
Moscato d'Asti, Cantina Rizzi, Piedmont, Italy 2021 boz

Passito di Pantelleria, Donnafugata, ‘Ben Ryé, Sicily, Italy 2021

Picolit Passito, Livon, ‘Cumins,’ Collio, Friuli Venezia Giulia, Italy 2003

Black Muscat, Quady Winery, ‘Elysium,’ California 2018

Orange Muscat, Quady Winery, ‘Essencia,’ California 2021

Vidal Ice Wine, Inniskillin Estate Wines, Niagra Peninsula,
Ontario, Canada 2019

LURCAT COCKTAILS
Miele
Cinnamon-Infused Campo Bravo Tequila, Irish Black, Hot Honey, Espresso

Carajillo
Licor 43, Banane du Brésil, Espresso

Banana Jameson
Vanilla Bean, Cinnamon, Clove, Nutmeg, Brown Sugar, Banana

General Manager | Nick Gonzales * Sommelier | Ross Kupitz
Pastry Chef | Morgan Schoonover
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We are dedicated to creating a sustainable and dependable work environment for every employee of Café
& Bar Lurcat. A 6% surcharge has been added to support fair and reliable wages for our team. Pursuant

to MN Statue 177.23 Subd. 9, this charge is not a gratuity for direct employee service.



20z
Tawny, Kopke 10 year
Tawny, Kopke 20 year
Ruby, Ramos Pinto, Late Bottle
Vintage 2015

White Port, Cockburns, ‘White Heights’ NV

20z

East India Solera Oloroso, Bodegas Lustau

Manzanilla, ‘Deluxe Pale Dry,
Savory & James

Rare Amontillado, Bodegas Lustau,
‘Escuadrilla’

20z
Boal 10 year, Henrigues & Henrigues
Sercial, Henrigues & Henriques,
‘Garrafeira Collection’ 1964
Verdelo, Henriques & Henrigues,
‘Quinta Grand Estate’ 2007

20z
Benedictine
Drambuie
Five Farms Irish Cream
Frangelico
Grand Marnier
Limoncello, Cappalletti
Sambuca Black, Romana
Sambuca White, Lazzaroni

20z
Angel's Envy
Bakers
Basil Hayden's
Blanton's, Single Barrel
Elijah Craig, Small Batch
Knob Creek 9yr
Noah's Mill
Pinhook, ‘Bourbon Heist’ 2021 Harvest
Rowan's Creek
Weller 8yr, C.Y.P.B., Wheated Bourbon
Widow Jane 10yr
Willet Pot Still

20z
Knob Creek 9yr
Pinhook, ‘Rye Mummy' 2022 Harvest
Rittenhouse
Sagamore Spirit
Templeton 4yr
Willet 4yr
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20z

Red Locks, Ireland

Balvenie Doublewood 12yr, Speyside

Johnnie Walker Blue Label, Speyside

Lagavulin 16yr, Islay

Laphroig 10yr, Islay

Macallan 12yr, Speyside

Macallan 18yr, Speyside

Macallan 25yr, Speyside

Oban 14yr, Highland

Talisker 10yr, Isle of Skye

Brenne 10yr French Single Malt,
Cognac Barrel

Nikka From the Barrel, Japan

20z
Asbach 8yr, Germany
Courvoisier VS
Courvoisier VSOP
Hennessy VS
Hennessy VSOP
Hine 1975 vintage
Martell VS
Martell VSOP
Remy Martin VSOP
Remy Martin Louis XIII
Montanaro, Grappa di Chamomile
Sibona, Grappa Bianco

20z
Casamigos Blanco
Casamigos Reposado
Don Julio 1942 Anejo
Dulce Vida Blanco
Dulce Vida Anejo, Lone Star Edition
Fidencio Mezcal Blanco
Milagro, 'SBR'’ Silver
Patron Gran Platinum
Roca Patron Reposado

loz

Bonal Gentiane-Quina, France
Byrrh Grand Quinguina
Amara Rossa, Sicily
Cappelletti, Sfumato Rababaro,

Trentino-Alto Adige
Cardamaro, Piedmont
Cynar 70, Veneto
Fernet, Branca Lombardy
Foro, Piedmont
Meletti, Le Marche
Montenegro, Emilia-Romagna

Fernet, Lawless Distilling, Minneapolis, MN

Heirloom Liqueurs, Pineapple
Amaro, Minneapolis, MN
St. Agrestis, Brooklyn, NY
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