
DESSERT

Poached Pear
rose crème fraiche, fromage blanc
white balsamic macerated strawberries 8

White Chocolate Crème Brûlèe
boudreaux cherries, chocolate shavings 10

Chocolate Fudge Cake
port poached fi gs, crushed pistachios 10

Cheese Plate
preserves, nuts, fruit, grilled sourdough 12

Spun Ice Cream or Sorbet
fresh daily 8

DESSERTS TO SIP ON 
Dessert drinks are priced per glass

Dolce “Late Harvest” 24

Royal Tokaji 14

Taylor Fladgate 20 year Tawny 16

Fonesca Bin 27 8

Lustau Pedro Ximenez 14

Saracco 10

Chateau Ste. Michelle “Eroica” 18

A 22% taxable service charge will be added to parties of 8 or more. 100% of the service charge will be 
distributed to service personnel. *Consuming raw or undercooked meats, shellfi sh, seafood, poultry, 

or eggs may increase your risk of food borne illness.


