
-Dessert Menu- 
Executive Pastry chef, heather cady-bragg

Assistant Pastry Chef, Caroline Smith

FORTIFIED / DESSERT WINES 

WARRE'S VINTAGE PORT, PORTUGAL 28
WARRE'S OTIMA 10 YR TAWNY, PORTUGAL 14
WARRE'S OTIMA 20 YR TAWNY, PORTUGAL 16

TERRA D'ORO ZINFANDEL PORT, AMADOR COUNTY 12
DONNAFUGATA 'BEN RYE' PASSITO DI PANTELLERIA, ITALY 15

CASTELLO DI QUERCETO CHIANTI, ITALY 15
EL CANDADO SHERRY PEDRO XIMENEZ, SPAIN 14

DON PX PEDRO XIMENEZ, MONTILLA MORILES, SPAIN 14
FLORIO SWEET MARSALA SUPERIORE, ITALY 9

 FLORIO DRY MARSALA SUPERIORE, ITALY 9
THE RARE WINE CO 'NEW YORK MALMSEY', MADERIA, PORTUGAL 16

THE RARE WINE CO 'SAVANNAH VERDELHO', MADERIA, PORTUGAL 16
THE RARE WINE CO 'BOSTON BUAL' MADERIA, PORTUGAL 16

ESSENSIA ORANGE MUSCAT, CALIFORNIA 13
INNISKILL INICEWINE, NIAGARA ESTATE 16

HOPLER TROCKEN, AUSTRIA 14
CHATEAU LARIBOTTE SAUTERNES, FRANCE 9

FAR NIENTE DOLCE LATE HARVEST, NAPA VALLEY 16
ANSELMI 'CAPITELLI' VENETO PASSITO BIANCO, ITALY 13

caramel apple upside down cake 10
granny smith apples, salted caramel ice cream, 

apple cider reduction

peanut butter pie 10
chocolate ganache, torched banana meringue, 

peanut butter cookie 

carrot cake* 13
almond flour, roasted pecans, spiced creme anglaise

dessert board 29
all of the above!

chocolate stout and whiskey cake 12
chocolate stout cake, stout ganache, whiskey caramel, 

whiskey buttercream

FRENCH PRESS 7
mama mocha's  ~ brass knuckle or decaf


