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Desserts

Croissant Bread Pudding8
w/ Chocolate and sundried cranberry

Fresh Fruit Tart 8
w/ Mascarpone and Honey orange-riesling sauce

Apple Tarte Tatin 8
The Classic french dessert

Warm Flourless Chocolate Cake &
w/ Espresso ,anglaise and chocolate sauce

Trio of Creme Brulee 8
mocha, raspberry, and caramel

Fresh Baked Cookies 8
Chocolate chip, Dbl. chocolate chip, and Oatmeal Raisin
w/ chocolate and whipped Creme dipping sauce

Haagen-Dazs Ice Cream 6
Chocolate or Vanilla

Cheese Plate 12

Laura Chenel’s chevre “goat cheese”, Emmental, and Smoked Gouda
w/dried fruit and Carr’s crackers
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Aperitifs
Ports-dessert wine
Ramos Pinto10 years Tawny 10
Quinta Do Noval Raven V.S. 12
Smith Woodhouse LBV 1992 14
Fonseca Bin27 11
Fonseca 10 year Tawny 18
Taylor Fladgate 2BV 1999 15
Taylor Fladgate 20 year Tawny 28
Churchills Vintage 1977 18
Fincklin Vineyard 10 year Tawny 14
Warre’s Warrior NV % BTL. 29
St. Supery, Moscato,Cali. 2004 % BTL. 21
Cockburn’s 20 year Tawny 28
York Creek, Petite Syrah-Zin 40

Cognac- Brandy



Courvoisier 7S 10 VSOP 14
Remy Martin vsopr 14
Martell Cordon Blue 17
Hennessey vsor 11 Hennessey XO 20
Francois de Lyon 12
Germain-Robin 0id Havana 15
Germain-Robin X0 18

Armagnac
Sempe VSoP 12
La Postolle 14
Saint Vivant 10
Chateau de Ravignan-Perquie 7982 52

Rum
Cruzan Single Barrel Estate 14
Pusser’s British Navy 10



