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Desserts

$12

Almond Cake with Candied Lemon
Broken Peach Puree ~ Peaches & Cream Granita

Bruliam Late Harvest Viognier $23

Affogato feat. Luis Nolasco's Espresso
Chocolate Sauce ~ Vanilla Ice Cream
Frangelico Hazelnut Liqueur $14

Rhubarb Ginger Chilled Soup
Strawberry Sorbet ~ Pistachio Brittle
Donnhoff Riesling Auslese 2018 - $26

Cornmeal Crépe with Créme Fraiche Ice Cream
Raspberry Thyme Compote ~ Candied Corn
Royal Tokaji "6 Puttonyos Aszu" 2017 $29

Chevre Cheesecake
Strawberry Jam ~ Basil ~ Seasonal Fruit
Chateau Guiraud Sauternes 2009 $22

$7

House-Made Ice Creams and Sorbets

Afterthoughts
Smith Woodhouse 10 Year Old Tawny Porto 15 Donnhoff Riesling Auslese 2018
Graham's 2016 Vintage Porto 28 Oro Puro Late Harvest Bordeaux Blanc 2013
Kapcsandy Family 2012 Napa Valley "Port" 22 Bruliam Late Harvest Viognier
Alvear Pedro Ximenez Sherry 2017 18 Mason Surenne Cognac XO

Chateau Guiraud Sauternes 2009

22 Macallan 12 Double Oak Cask Scotch
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