
Chocolate Ganache Cake
Hazelnut Gelato, Candied Citrus

$8

Trio of Crème Brulee
Espresso, Chocolate, Vanilla

$8

Tiramisu 
Mocha Rum Anglaise

$8

Lemon Polenta Pound Cake
Blueberry Compote, Rosemary Gelato

$8

Trio of Gelato or Sorbeto
Anise Pizzelle

$8

Executive Pastry Chef, Tim Nelson

Dessert Wine Flight
$12

Bonny Doon Muscat Vin de Glaciere ‘04

Bonny Doon Framboise

Fonseca Bin 27 Porto

Desserts
&

After Dinner Drinks

Desserts



HOT BEVERAGES

Coffee or Tea 2
Espresso 2
Cappuccino 3
Latte 3
Flavored Latte 4

Vanilla
Hazelnut
Almond

Extra Shot 2

LIQUEURS
Amaretto Di Saronno 5
Bailey’s Irish Cream 5
B & B 7
Chambord 8
Courvoisier V.S. 5
Frangelico 5
Grand Marnier 5
Kahlua 5
Ouzo 5
Sambuca Romana 5

MUSCAT
Bonny Doon Vin de Glaciere 8 40

PORT
Graham’s 20 Year Tawny                  10
Fonseca Bin 27 6

GRAPPA
Clear Creek Distillery, Oregon 8
Germain-Robin, California 8
Nardini, Italy 5

SHERRY
Lustau Solera Reserva, “San Emilio” 5

Framboise
Bonny Doon 8 40

RIESLING
Mt. Horrocks “Cordon Cut”, Australia 60

SCOTCH
Dewars 12yr 5
Glenfiddich 18yr 12 
Johnnie Walker Black Label 8
MacAllan 18yr 16
Oban 8

ARMAGNAC
Larressingle V.S.O.P. 6
Larressingle X.O. 12

BANYULS
Domaine de Mas Blanc, France, 03 50

VESPAIOLO
Maculan Torcolato, Veneto, 00 60

GL BTL


