DESSERTS

COOKIES AND MILK

POACHED PEAR BAVARIAN CREAM
raspberry, almond-cacao nougaline, hibiscus, pear sorbet

CARAMEL APPLE HUGUENOT TORTE
brown sugar; pecans, sour cherries, rosemary, burnt honey ice cream

CHOCOLATE PRALINE CHEESECAKE
candied hazelnuls, praline crunch, ganache, bruleed meringue

SELECTION OF ICE CREAM AND SORBET

SELECTION OF CHEESES FROM GOAT.SHEEP.COW

DESSERT COCKTAILS

BRANDY ALEXANDER
cognac, dark créme de cacao, cream, nutmeg

GRASSHOPPER
vanilla vodka, creme de menthe, white créeme de cacao, branca menta, cream

WHITE ELEPHANT
bourbon, amarula, cinnamon syrup

MUDDY WOLTER
blended scotch, averna,carpano antica, kahlua, orange twist

DESSERT WINES BY THE GLASS

Sauternes, Chateau Saint-Vincent, Bordeaux, France, 2010

Port, Romariz 10 Year Old Tawny, NV

Madiera, Rare Wine Co., “Savanah,” Verdelho (Medium Dry), NV
Madiera, Rare Wine Co., “Charleston,” Sercial (Dry), NV




