DESSERTS

BUTTERSCOTCH APPLE CRUMBLE “PIE”
VANILLA BEAN ICE CREAM
$13
BAKED DREAMSICLE
TANGERINE GELATO, TOASTED MERINGUE,
BLOOD ORANGE THYME SAUCE
$13
WARM GINGERBREAD CAKE
CARAMEL POACHED PEARS, RUM RAISIN ICE CREAM
$13
CHOCOLATE CHIP BANANA BREAD PUDDING
CREME ANGLAISE, MAPLE ICE CREAM
$13
HAZELNUT CHOCOLATE DECADENCE CAKE
10 YEAR CHOCOLATE SAUCE, CHOCOLATE SORBET
$13
JUST BAKED COOKIES
$13
BITTERSWEET CHOCOLATE SOUFFLE
CHOCOLATE SAUCE, GIANDUJA GELATO,
CREME FRAICHE WHIP CREAM
$15

DESSERT WINES BY THE GLASS

CHATEAU GRILLON SAUTERNES, BORDEAUX, FRANCE 2008
12

BAUMARD “QUARTS DE CHAUME”, LOIRE VALLEY, FRANCE 2005
22

DURBAN MUSCAT DE BEAUMES-DE-VENISE, RHONE, FRANCE 2006
13

YALUMBA “MUSEUM RESERVE” MUSCAT, S. E. AUSTRALIA NV
12

ROYAL TOKAJI “ASZU 5 PUTTONYOS”, HUNGARY 2006
19

BERGMANN “EISWEIN”, RHEINHESSEN, GERMANY 2008
18

VOLPAIA VIN SANTO, TUSCANY, ITALY 2001
24

CHAPOUTIER BANYULS, RHONE, FRANCE 2007
14

FONSECA 20 YEAR OLD TAWNY PORT
16

QUINTA DO NOVAL “COHEITA” TAWNY PORT 1995
14

TAYLOR FLADGATE LBV PORT 2005
10

FONSECA “BIN 27” RuBY PORT NV
e)

LUSTAU “SAN EMILIO” PEDRO XIMENEZ DESSERT SHERRY
10

PASTRY CHEF
ISLA VARGAS



