
 Dessert
Artisanal Meat & CHEESE BOARD     

Selection of Local and Artisanal Meats & Cheeses served with 
In-House Made Preserves

Candied Walnuts and Raisin Crostini 
Small - 12 / Large - 24

CARAMEL BUDINo 7
Italian Style Custard, Salted Caramel,                                                                  

Aged Rum, Chocolate Cookie Crumbles    
Botromagno Gravisano, Passito de Malvasia, 2008  15

vermont maple sugar cotton candy   5
The Real Deal  

Calera, Late Harvest Viognier, 2006  15

key lime pie with graham cracker crust  7
Italian Meringue and Raspberry Sauce   

Bishop’s Peak, Late Harvest Sauvignon Blanc, 2012  14

Peanut Butter Bombe  8.5
Peanut Butter Mousse, Chocolate Shell, Meringue Kisses, 

Peanut Butter Caramel 
W.&J. Graham’s “River Quintas”, Reserve Porto  10

White Chocolate & Apricot Croissant Bread Pudding 9
Apricot Brandy, Vanilla Bean Sauce, Strawberry Gelato  

Taylor Fladgate, Twenty Year Tawny Porto  16

Chocolate Brownie Custard   12
Caramelized Banana, Chocolate Sauce, Vanilla Ice Cream
Quinta do Noval Colheita, Vintage Tawny Porto, 2003   19

parkers’ Butter Cake  12
Vanilla Strawberry Syrup, Streusel Crumble, Vanilla Gelato  

Clos l’Abeilley, Sauternes, 2013  14

Chef’s Selection of Gelato and Sorbet   4
Proudly Served from Angelo Gelato Italiano

Pastry Chef - Brittney Sacher

Indicates Suggested Pairings by the Glass
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port & sherry by the glass	 Glass	 Bottle
Delaforce
Ruby.........................................................................7............. 54
W.&J. Graham’s “Six Grapes”
Reserve Porto..............................................................8............. 62
W.&J. Graham’s “River Quintas”
Reserve Porto............................................................10............. 78
Warre’s Otima 10 (375 mL)
Ten Year Old Tawny....................................................8............. 52
Fonseca
Ten Year Old Tawny..................................................10............. 78
Taylor Fladgate
Twenty Year Old Tawny..............................................16........... 122
Penfolds “Grandfather”, Australia
Twenty Year Old Solera Tawny.....................................27........... 210
Quinta do Noval Colheita, 2003
Vintage Tawny..........................................................19........... 146
W.&J. Graham’s, 2000
Vintage...................................................................27........... 210
Equipo Navazos, Jerez-Xérès, DO (375 mL)
Fino Sherry................................................................9............. 36
Fernando de Castilla, Jerez-Xérès, DO
Amontillado Sherry....................................................15........... 114

Dessert Wines	 Glass	 Bottle

Bishop’s Peak by Talley Vineyard 2012  (375 ml)
Late Harvest Sauvignon Blanc, Edna Valley, CA...............14............. 54
Clos l’Abeilley 2013 (375 ml)
Sauternes, France......................................................14............. 54
Calera 2006  (375 ml)
Viognier, Mt. Harlan, CA.............................................15............. 58
Botromagno Gravisano 2008 (375 ml)
Passito de Malvasia, Murgia, Italy.................................15............. 58
Kracher, Beerenauslese Cuvée 2013  (375 ml)
Late Harvest Riesling, Burgenland, Austria.....................19............. 75
Peller Estates, Icewine 2013  (375 ml)
Cabernet Franc, VQA................................................................ 168

coffee and tea
French Press Pot Coffee.......................................... sm 5..........lg 10
     La Colombe, “Monaco” - Blended from Mexico, Ethiopia, Colombia, Brazil
          Balanced, broad and full-bodied
     Big Shoulders Coffee “Ethiopia Sidamo Guji” - Ethiopia
          Clean, sweet, floral, fruity
La Colombe Espresso.................................................................... 3
La Colombe Cappuccino................................................................ 4
La Colombe Coffee....................................................................... 3
Harney & Son’s Flavored Teas......................................................... 3
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