Classic Vanilla Bean Créme Brulée 8
shortbread cookies and candied orange

Chocolate Terrine 8
layers of chocolate and hazelnuts, with rosemary tangerines and goat
cheese ice cream

Asian Pear and Almond Tart 8
caramel with vanilla ice cream

Chocolate Soufflé 11
créme fraiche ice cream

Domestic Artisan Cheeses 3 for 14, 5 for 23
walnut raisin toast, organic honeycomb and house made fruit preserves

Assorted Ciao Bella Gelato and Sorbet 4
daily selection

Dessert Wines
La Spinetta Moscato Biancospino, Italy 2007 6

Domaine Durban Muscat, France 2006 8
Grof Degenfeld 5P, Hungary 2000 12
Robert Hall Orange Muscat, CA 2008 7

Porto, Portugal

Graham’s Fine Tawny 8
Graham’s Six Grapes Ruby Port 9
Graham’s 10 year old Tawny 10
Graham's 20 year old Tawny 15
Dow’s LBV 2001 17

Graham's 1970 Vintage Port 22



