DESSERT WINES

Sherry, Port & Madeira (3 ounce pour)

Harvey’s Bristol Cream Sherry :: 9

Dow’s Fine Tawny Porto :: 9

Warre’s Vintage Porto 1994 :: 25

Dow’s Colheita Single Harvest Tawny Porto 2002 :: 16
Fonseca Bin No. 27 :: 8

Cossart Gordon Madeira Bual § Year :: 11

Leacock’s St. John Rich Madeira § Year :: 12

Ramos Pinto 20 Year Tawny :: 19

Rare Wine Co. “Boston” Bual Madeira :: 14

Rare Wine Co. “Savannah” Verdelho Madeira :: 14

By The Glass (3 ounce pour)

Grgich Violetta Late Harvest California 2012 :: 32
Chateau Laribotte France 2009 :: 9

Dewatsuru Sakura Emaki Rose Sake Japan :: 12
Royal Tokaji Wine Co. 5 Puttonyus Hungary 2008 :: 12

Please Refer To Our Complete Wine List For Bottle Selection



DESSERT

S’more Cheesecake :: Honey Graham Cracker Crust,
Marshmallow Meringue, Chocolate Ganache :: 9

Gateau Basque :: Vanilla Pastry Cream,
Candied Lemon :: 9

House Creéme Briilée :: Seasonal Flavors :: 8

Dark Chocolate Truffle Tart :: Almond Crust,
Raspberry Coulis, Fresh Berries :: 8

Artisan Cheese :: Chef’s Selection Of Three, Seasonal Fruit,
Wildflower Honey, Candied Nuts,
House Made Lavosh Crackers :: 16

Chef’s Frozen Desserts :: House Made Ice Cream & Sorbet,
Choice Of 3 Scoops :: 8

Executive Pastry Chef :: Ryan Dutillieul



