SPECIALTY DESSERTS

NAPOLEON
Puff pastry shells filled with pastry cream and custard
Pair with a glass of Pacific Rim NV Raspberry wine

VINTAGE BROWNIE
Served warm with a scoop of vanilla ice cream

TIRAMISU
Ladyfingers, espresso, mascarpone cream cheese,
and whipped cream

CHOCOLATE GANACHE CAKE
Pair with a glass of Terra d'Oro Zinfandel Port

*CREME BRULEE
A silky vanilla custard topped with caramelized sugar
Pair with a glass of Yalumba Museum Muscat

HOMEMADE APPLE PIE

Served with vanilla ice cream

Pair with a glass of Quady '16 Electra Orange
KEY LIME PIE

WOOD FIRE ROASTED PEACH COBBLER
Topped with a spiced butter and vanilla ice cream

GELATO
Ask your server for the flavor of the day!

"VANILLA ICE CREAM

SEASONAL CHEESECAKE
Homemade seasonal cheesecake

BELGIAN CHOCOLATE TORTE

COCONUT CAKE
A refreshing tropical delight!

*LEMON POSSET WITH MIXED BERRIES
A silky rich dessert with bright citrus flavor

*GLUTEN FREE

CAPPUCINO SPECIALTIES

ALDO'S
Frangelico and Brandy

PORTOFINO
Bailey's Irish Cream

LAMBONE
Chambord and Créme de Cocoa

PANCHO VILLA
Kahlua and Brandy

AMORE
Amaretto and Brandy

ESPRESSO
CAPPUCINO

CAFE LATTE

PORT
BY THE GLASS

SANDEMAN'S FOUNDERS RESERVE
FEIST N.V RUBY PORT

WARRE’S WARRIOR SPECIAL RESERVE
GRAHAM'S SIX GRAPES

WARRE’'S “OTIMA” 10YR

BROADBENT AUCTION RESERVE LOT #1

FULL BOTTLES
ROZES '97 VINTAGE
KOPKE '84 COLHEITA PORTO
KOPKE '81 COLHEITA PORTO
FONSECA '09 VINTAGE
PORTO FEIST ‘OO0 VINTAGE
RAMOS PINTO 'O3 VINTAGE
Dow’'s 'O0 VINTAGE

BRANDY

COURVOISIER VS
MOLETTO GRAPPA
COURVOISIER VSOP
HENNESSY VSOP
CLES DES DUCS VSOP ARMAGNAC
REMY MARTIN VSOP
GRAND MARNIER CENTENAIRE
HENNESSY XO

KENTUCKY STRAIGHT BOURBONS

KNOB CREEK 9YR
BOOKERS 8 YR
BASIL HAYDENS 8YR
BAKERS 7 YR
BLANTONS 10 YR

BULLIET RYE
JACK DANIELS SINGLE BARREL
COPPER FOX RYE

SINGLE MALT SCOTCH

GLENFIDDICH 12 YR
GLENFIDDICH 18 YR
GLENLIVET 12 YR
GLENMORANGIE 10 YR
LAGAVULIN 16 YR
MACALLAN 12 YR
MACALLAN 18 YR
THE BALVENIE DOUBLEWOOD 12 YR
JOHNNIE WALKER BLUE

DESSERT WINES 375 mlbottles

PACIFIC RIM N.V. “FRAMBOISE
RASPBERRY

TERRA D’ORA N.V. ZINFANDEL
PORT

QUADY 16 "ELECTRA” MOSCATO

TOBIN JAMES '11 “LIQUID LOVE”
LATE HARVEST ZINFANDEL, CA

LAFLEURD'OR'1 1 SAUTERNES,
BORDEAUX

JORGE ORDONEZ ' 13 MUSCAT —
VICTORIA, SPAIN

CHAPOUTIER LATE HARVEST "1 4
GRENACHE — BANYULS, FRANCE

ROYAL TOKAJI'O8 5 PUTTONYOS
AszuU, TOKAJI, HUNGARY .500ML

INNISKILLIN ' 12 RIESLING ICE
WINE, CANADA

ANTON BAUER '13 EISWEIN -
AUSTRIA

COLTIBUONO 'O8 VIN SANTO
CHIANTI RUFINA

CHATEAU TIRECUL “LA GRAVIERE"
'96 MON BAZILAC

*Served raw or uncooked. May contain raw or uncooked
ingredients.

Consuming raw or uncooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness.

* All dessert wines are 375 ml bottles unless otherwise
noted



