
Desserts     $8 
Shown with suggested wine pairings 
 

Sweet Potato Cake 
peppercorn-date sauce, toasted marshmallow 
Blandy’s 10 year Malmsey, Madeira, Portugal 

 
Sweet Cream Cheesecake                                                                           
pecan praline, blood orange  
2007 Pacific Rim Vin de Glaciere, Washington 

 
Honey-Apricot Terrine 
almond tapioca fritters, luxardo cherry sauce,                            
25 yr balsamic vinegar 
2008 Torbreck Muscat Blanc, Barossa, Australia 

 
Fried Apple Empanadas 
vanilla bean cider reduction, toasted oat streusel,  
caramel ice cream  
Harvey’s Bristol Cream Sherry, Jerez, Spain 

 
Milk Chocolate-Hazelnut Torte 
caramelized bananas, espresso syrup, banana ice cream 
Dow’s 10 year Tawny Porto 

 
Vanilla Bean Crème Brulée             
pear gastrique, pistachio lace cookie 
Dom. Pinacle Apple Icewine, Canada 

 
Dark Chocolate-Raspberry Bread Pudding   
served warm with crème anglaise 
Il Conte d’Alba Stella Rosa, Italy 

 
Trio of House-Made Sorbets     
2009 Chateau Gravas Sauternes, France 

                
Cheese Plate *   
any three, five or seven:            $12, 16 or 20 
  

Constant Bliss; Vermont, cow’s milk, semi-soft                        
Midnight Moon; Holland, goat’s milk, semi-firm                                       

Fourme d’ Ambert; France, raw cow’s milk, semi-firm                                                                               

San Andreas; California, raw sheep’s milk, semi-firm                  

Piave; Italy, cow’s milk, hard      
Pleasant Ridge Reserve; Wisconsin,                                  

raw cow’s milk, semi-firm                                                   
Coupole; Vermont, goat’s milk, soft                                             



Dessert Wines 
 

Chateau Gravas Sauternes, Bordeaux, France 2009    10 
Chateau Loupiac Gaudiet, Bordeaux, France 2007      9 
Domaine Pinacle Apple Icewine, Canada                  11 
Il Conte d’Alba Stella Rosa, Italy       12 
Muscat de Saint Jean de Minervois, France     10 
Pacific Rim Vin de Glaciere, Washington 2007           9 
Torbreck Muscat Blanc, Barossa, Australia 2008        10    

 

Half Bottles 
 

Chateau Pajzos Tokaji Aszu, Hungary 1999             125 
Geografico Vin Santo del Chianti, Italy 2000             86 
Oriel Ondine, Sauternes, France 2004          67 
Torres Foralis, Penedes, Spain                          57 
 

Port, Sherries & Digestifs 
 

Blandy’s 10 year Malmsey, Madeira, Portugal             14 
Croft Fine Tawny Porto                                             9 
Graham’s Malvados 1998 Vintage Porto                   18 
Harvey’s Bristol Cream Sherry, Jerez, Spain       6 
Dios Baco Amontillado Sherry, Jerez, Spain              10 
Sandeman 10 year Tawny Porto                              13 
Sandeman 20 year Tawny Porto                              17 
Sandeman 30 year Tawny Porto                              28 
Sandeman 40 year Tawny Porto                              42 
Smith Woodhouse 1999 Late Bottled Vintage Porto 12 
Symington Quinta do Vesuvio 2001 Vintage Porto   18 
Taylor Fladgate 2005 Late Bottled Vintage Porto      10 
Sarpa di Poli Grappa, Italy                        16 
Luxardo Amaro, Italy        9 
House-made blood orangecello                                  8 
 

Dessert Wine Flight                       10 
 

Chateau Loupiac Gaudiet, Bordeaux, France 2007 
Il Conte d’Alba Stella Rosa, Italy  
Pacific Rim Vin de Glaciere, Washington 2007 
 

Sandeman Port Flight     32 
 

One ounce each of Sandeman 10, 20, 30,  
and 40 year tawny porto 


