
  

dessert  

caramelized fig and point reyes  
blue cheese ice cream     10.5     

 suggested pairing Ð 2013 Beaumes de Venise Muscat 
 

 

caramel ice cream, bourbon anglaise, 
toasted pepitas  10.5 

          suggested pairing Ð 2008 Tokaji Aszu 5 Puttonyos 

blood orange curd, mascarpone cream &  
arbequina olive oil ice cream  10.5 

suggested pairing Ð 2013 Beaumes de Venise Muscat 
 

white chocolate ganache, cr•me fraiche whipped cream  10.5 
suggested pairing Ð Taylor Fladgate 10 year Tawny Port 

 

6.75 

-  with honeycomb & 
house-made compote  19.5 

suggested pairing Ð Tattinger Brut NV  (Champagne) 

 

 

*please allow 10 minutes for preparation of the bread 
pudding 

 

Pastry Chef – Bianca Trejo 
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!

ports & dessert wine  

!

T aylor Fladgate 10 year Tawny Port  12.75 

caramel apple, roasted nuts, silky finish 

Fonseca Bin 27 Ruby Port    8.5 

blackberry, cherry pie & chocolate 
 

Chateau Roumieu- Lacoste Sauternes 2012   14 

fresh figs, buttered toast, spiced vanilla 
 

Domaine de Durban Muscat 
      Beaume de Venise 2013     9

fuji apple, honey, pear & apricot 
 

Tokaj i Aszu 5 Puttonyos (Hungary)  12.5
caramel,  nuts,  toasted coconut, black figs 

!

 
Lustau Manzanil la Sherry (dry) 8.5 

 
Lil le t Aper it if  de France 8.75

Lightly sweet aperitif made w/fruits and herbs
 

!

sherry & aperi t i f  
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