
~~~ DESSERT ~~~ 
 

 Chocolate Cream Puffs 
Filled with dark chocolate mousse, white chocolate ganache, raspberry and chocolate sauces.  8 

  Pair with:  Port,  Fonseca, Bin 27, Portugal, NV.   7/glass 

 

        Checkerboard Cake 

Chocolate and banana cake served with peanut butter cup ice cream,  

candied walnuts,  and warm chocolate and caramel sauces.  8 

Pair with:  Port, Robert Hall Ruby, Paso Robles, 2006   8/glass 

 

    Crème Brulée 
The traditional, served with assorted house-made cookies.  8 

Pair with:  Sauvignon Blanc Late Harvest, Errazuriz, Chile, 2007.  6/glass 

 

Seasonal Fruit Cobbler 
Sweet biscuit topping, vanilla ice cream.  7 

Pair with:  Moscato, Two Hands, “Brilliant Disguise,” Barossa Valley, 2007.  8/glass 

 

Lemon Blackberry Tart 
Lemon curd, fresh blackberries, whipped cream, blackberry sauce. 7 

Pair with:  Sherry, Pedro Ximénez, Alvear, de Añada, Spain, 2008. 8/glass 
 

Caramel Bread Pudding 
Streusel topping, vanilla ice cream, caramel sauce. 7 

Pair with:  Sauvignon Blanc Late Harvest, Errazuriz, Chile, 2007.  6/glass 
 

Fried Banana Split 
Strawberry, chocolate and vanilla ice creams, poached pineapple,  

crushed nuts, whipped cream.  Available after 6 p.m. 

Serving for one. 8 

Serving for two. 12 

Pair with:  Port, Syrah, Indian Peak, “Donnas,” California, NV.  8/glass 
 

Super Fudgelicious Ice Cream Cake for Two 
Vanilla and peanut butter ice cream with caramel and chocolate swirl on a brownie crust, topped with nuts.  12 

Pair with:  Port, Syrah, Indian Peak, “Donnas,” California, NV.  8/glass 
 


