
desserts 
 
 

Citrus Olive Oil Cake 11 
Candied Lemon, Orange Compote 
Olive Oil Ice Cream 

 
Chocolate Hazelnut Cake  10 
Fig Jam, Roasted Hazelnuts 
Mascarpone Gelato 
 
Almond Milk Panna Cotta 10  
Star Anise Ice Cream, Apple Compote, 
Mexican Chocolate Sauce 
 
Butternut Squash Crème Caramel 8   
Pecan Brittle, Gingersnap 

Pear Sorbet 
 
Espresso Parfait 8   
Opera Slice, Marsala Sabayon 
Cocoa Nibs 
 
Daily Selection of Gelatos & Sorbets  7 
 
Artisanal Cheese Platter 14 

  

dessert wines 
3  oz pour 

 
 

Dolce 2003                                                                        25  

Errazuriz, Chile 2008 (Late Harvest Sauvignon Blanc)     12 

Yalumba Tawny              12 
JC Cellars, Lodi 2006 (Late Harvest Viognier)    15 

King Estate ‘Domaine’ Vin Glace 2005    13 

Olivares, Jumilla 2004 (Late Harvest Red Wine)   10 

Tobin James, Paso Robles (Late Harvest Zinfandel)        20 

Bella Dolce, Mendocino (Petite Sirah Dessert Wine)        14 

 



after dinner drinks 
 
 

Perfect Foursome 12  
Absolut Vanilia, Frangelico, Baileys, and Kahlua  
in a chilled Martini Glass 
 
Fuego Café 10 
Kahlua, Veeve Açaí Spirit and Firecreek Coffee  
topped with Whipped Cream 
 

 
g r a ppa  

 

 

Nonino Chardonnay  14 Nonino Merlot  14 
     

 
 

f o r t i f i e d  w i n e s  
 

 

 
100 Years of Port        45 

1.5 ounce pour of Taylor 10 Year,  
20 Year, 30 Year and 40 Year 

 
 

  

  Taylor Fladgate 30 Year 20  

Dow’s Vintage Porto 20 Taylor Fladgate 40 year   32 

Madeira Henrique  10 Taylor Vintage 1994 18 

Taylor Fladgate 10 year   12 Taylor LBV 13  

Taylor Fladgate 20 year  17 Yalumba Tawny Port 12 


