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SIGNATURE DESSERTS 

brioche bread pudding  9
rum raisin caramel ice cream
Lustau “Capataz Andrés” DeLuxe Cream Sherry  9.00 glass

fruit cobbler  9 
coconut cobbler crust, whipped coconut cream 
Michele Chiarlo, Moscato d’Asti “Nivole”  10.50 glass       

adult profiteroles I.D. required  10
eagle rare bourbon ice cream, valrhona chocolate sauce 
must be 21 or older - contains alcohol
Jorge Ordonez, Malaga #2  8.50 glass

pistachio brownie  9
marinated citrus, raspberry purée, pistachio granola
Jorge Ordonez, Malaga #2  8.50 glass

“sin free” chocolate mousse*  9 
whipped cream, almond tuile (no sugar added)

Taylor Fladgate LBV Port, 2009  8.50 glass

chocolate chip cookie ice cream sandwich  9
espresso ice cream, dulce de leche glaze
Taylor Fladgate LBV Port, 2009  8.50 glass

DESSERT WINES 
	 glass/375 ml.

Michele Chiarlo, Moscato d’Asti “Nivole”        	 10.50/20 

Jorge Ordonez, Malaga #2	 8.50/33

Lustau “Capataz Andrés” DeLuxe Cream Sherry	 9.00       

Alois Kracher  “Cuvée Beerenauslese,” Burgenland	 14.95/49

Port
Taylor Fladgate LBV Port, 2009	 8.50

Fonseca 10 yr. Tawny	 10.95

Taylor Fladgate 20 yr. Tawny 	 12.50

Quinta do Noval Colheita, 2000	 14.95

Taylor Fladgate 30 yr. Tawny	 21.95

A Taste of Tawny Port 16.50
  1 oz. pour of Fonseca 10 yr., Taylor Fladgate 20 yr., Taylor Fladgate 30 yr.

can be prepared without gluten
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- Bakery is not a nut and/or gluten free kitchen; items may  
contain nuts. -

Before placing your order, please inform your server if a  
person in your party has a food allergy.  *Served raw or 

undercooked, or contains (or may contain) raw or  
undercooked ingredients.  Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your 

risk of foodborne illness, especially if you have certain  
medical conditions.


