
DESSERT WINES
BODEGAS TORO ALBALA
DON PX GRAN RESERVA

montilla-moriles, spain, 1982
13

ELYSIUM BY QUADY
california, 2005

8

CHATEAU 
ROUMIEU-LACOSTE
sauternes, france, 2009

12

DOLCE BY FAR NIENTE
napa valley, california 2005

30

COGNACS
COURVOISIER V.S. 9.50

HENNESSY V.S.O.P 10.75

HENNESSY X.O. 28

REMY MARTIN V.S.O.P 13.75

REMY MARTIN X.O. 28

DESSERTS 
+ CHEESE

FROMAGE BLANC CHEESECAKE 
w/ bartlett pears, caramel + pomegranate seeds | 6.50

BOURBON  CRÈME BRÛLÉE
w/ marker’s mark + spiced candied pecans | 6.50

FLOURLESS CHOCOLATE CAKE
w/ coffee crunch ice cream 

+ almond florentine cookies | 7

APPLE DOUGHNUT BITES
 w/ oatmeal crème anglaise, caramel + pomegranate syrup | 6.50

JULIA CHILD’S WARM BROWNIE SUNDAE
julia’s classic walnut brownie w/ chocolate fudge sauce 

+ madagascar vanilla ice cream | 9

ROCK’N ROCA® BLONDIE SUNDAE 
warm blondie bar, white chocolate ice cream, toasted almonds, 

caramel sauce + ALMOND ROCA® buttercrunch | 9

CHEESE PLATE
a variety of domestic + imported cheeses, 

smoked almonds, grapes + grilled bread | 14.95

OLYMPIC MOUNTAIN 
SORBET      + ICE CREAM

current seasonal selection
 full order  5.95  /  single scoop  3.50

    

COOKIE JAR
chef’s daily selection | 5.50

Pastry Chef Erin Powell
Fall 2013

PORT
GRAHAM’S

vintage, 2007
27

ROYAL OPORTO
colheita, 1977

20

FONSECA
20 year tawny, n/v

13

GRAHAM’S
ruby, n/v 

7

SINGLE MALT 
SCOTCH

GLENLIVET 12yr 11.50

GLENLIVET 18yr 20.75

DALWHINNIE 15yr 14
MACALLAN 12yr 13.75

MACALLAN 18yr 29

JOHNNIE WALKER BLUE 50 


