
Desserts 
 
 

CHOCOLATE CHIP ICE CREAM CAKE 

             CHOCOLATE AND CARAMEL SAUCE, CANDIED MACADAMIA NUTS     8.95 

 

MEYER LEMON DOUGHNUTS 

               HUCKLEBERRY COMPOTE    7.95 

 

BOSTON CREAM PIE 

                CHOCOLATE TRUFFLE, GANACHE      8.95 

 

PUMPKIN SPICED BRULEE  

               CINNAMON OATMEAL COOKIE       7.95 

 

CHOCOLATE DECADENCE   

          CARDOMOM CRUNCH, FIG ICE CREAM 8.95 

 

APPLE TART TATIN CHEESECAKE 

           GINGER CARAMEL SAUCE   7.95 

 

                                                                                   ICE CREAM AND SORBETS 

           BISCOTTI     6.95 

 

WARREN JOHN HARDMAN, PASTRY CHEF 

 

Award Winning Cheeses 
 

HAND SELECTED BY OUR CHEF, HUNTER MORTON 
 

CHEESES SERVED WITH FIG PUREE, FRUIT, NUTS, CROSTINIS 

CHOICE OF 3 ARTISAN CHEESES $10 

5 CHEESES $15  

 

MIDNIGHT MOON,CYPRESS GROVE, ACACIA, CALIFORNIA 
 

SUGGESTED PAIRING: 

               MOSCATEL SHERRY, EMILIO LUSTAU, “EMILIN”, JEREZ      7.00 

 

DOUBLE CREAM CREMONT  

VERMONT BUTTER AND CHEESE CREAMERY, VERMONT 
 

SUGGESTED PAIRING: 

    MUSCAT/FRONTIGNAC, KLEIN CONSTANTIA, “VIN DE CONSTANCE”, 2002, SOUTH AFRICA    11.00 

 

SMOKED BLUE, ROGUE RIVER CREAMERY, OREGON 
 

SUGGESTED PAIRING: 

                WARRE’S “OTIMA” TAWNY     10.00 

 

HUMBOLDT FOG, AGED GOAT, CYPRESS GROVE, CALIFORNIA 
 

SUGGESTED PAIRING:         

 REISLING, PACIFIC RIM, “VIN DE GLACIER”, SELENIUM VINEYARD    8.00 

 

CABOT CLOTHBOUND CHEDDAR, CAVE AGED, 14 MONTHS, VERMONT 
 

SUGGESTED PAIRING: 

             MUSCAT DE BEAUMES DE VENISE, PAUL JABOULET, 2007, RHONE VALLEY    8.00 

 

 

 

             harney & sons teas                                        coffee drinks  
                                                 $2.75                                                                                                                      $7.50 

                                -silken sachet tea bags-                                                                      -topped with whipped cream- 

                                                                                                                                                                      

                                         black teas                                                                                                keoke coffee 

              english breakfast, paris, earl grey supreme                                                                 brandy, kahlua 

                                                                 

                      herbal teas (decaffeinated)                                                    bailey’s coffee 

                    chamomile, mint verbena, decaf ceylon                                                                            baileys   
                                                              

                                         others                                                                           jamaican coffee     

              organic citrus green, hot cinnamon spice                                          tia maria, dark crème de cocoa                                                                                     

                                                                                                                                   

                                                                                                                                                                                

                                                                                                          



 


