DESSERT

Warm Apple Torte $9

marianne’s vanilla bean ice cream | caramel drizzle

Créme Brulée $8 GF
house-made custard | local berries

Chocolate Banana Bread Pudding $9
marianne’s vanilla bean ice cream | caramel drizzle

Chocolate Ganache $8 GF
chocolate sauce | local berries

New York Cheesecake $8
raspberry drizzle | local berries

Artisanal Cheese Plate $17 V
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AFTER DINNER DRINKS

Mocaladdie $13

vodka | godiva chocolate | espresso | orange |

aztec chocolate bitters

Irish Coffee $11
jameson | sugar | baileys |

Mexican Coffee $11
cazadores | kahlua | sugar | cinnamon

DESSERT WINE

Fonseca Bin 27 Port $7
Dow’s Trademark Reserve Ruby Port $8
Taylor Fladgate 20 Year Tawny Port $16

J.Lohr Late Harvest $14
riesling | 2011 | california

Neige Premiere Ice Cider $14
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