——Kitchen & Bar—

DESSERTS

Chocolate Decadence Cake - 10

house-made nutella, chocolate ice cream, hazelnuts *

Ferreira Dona Antonia Reserva Tawny Port NV Porto, Portugal 12
Chevre Cheesecake - 10
cranberry compote, whipped cream, walnut crumble
Chéiteau la Tour Blanche 'Emotions’ Sauternes 2017 Bordeaux, France 14
Sticky Toffee Pudding - 10
pecan toffee, vanilla ice cream, sea salt
Taylor Fladgate 10yr Tawny Port Douro, Portugal 14

Butterscotch Créme Briilée - 12

cocoa nibs, caramel corn *
Chateau la Tour Blanche 'Emotions’ Sauternes 2017 Bordeaux, France 14

Double Apple Crisp - 11
brown butter streusel, vanilla ice cream *
Santa Julia Vineyard Late Harvest Torrentés “Tardio” 2016 Mendoza, Argentina 12

Cider Donut Bread Pudding - 11

cider glaze, vanilla ice cream, cinnamon sugar
Santa Julia Vineyard Late Harvest Torrentés “Tardio’ 2016 Mendoza, Argentina 12
Ice Cream Floats
Saranac Root Beer * 8
Samuel Smith’s Organic Chocolate Stout 12
Not Your Father’s Root Beer 10
Bourbon Cream Float 13

Dessert Flight Trio - 18
Chevre Cheesecake, Chocolate Decadence Cake, Butterscotch Créme Briilée

Port/Dessert Wine
Ferreira Dona Antionio Tawny Reserva Port NV Porto, Portugal 12

Dow’s Fine Ruby Port NV Douro, Portugal 10

Taylor Fladgate 10yr Tawny Port Douro, Portugal 14

Ramos Pinto 20yr Tawny Port Douro, Portugal 20

Broadbent 30yr Tawny Port Douro, Portugal 24

Van Zellers & Co 40yr Tawny Port Douro, Portugal 32

Santa Julia Vineyard Late Harvest Torrentés “Tardio” 2016 Mendoza, Argentina 12
Chateau la Tour Blanche 'Emotions’ Sauternes 2017 Bordeaux, France 14
Bodegas Jorge Ordoriez & Co. Mdlaga Moscatel N°© 2 Victoria 2018 Andalucia, Spain 15

* Gluten Free




