
 

GINGERBREAD CAKE 

Poached Honeycrisp Apples, Calvados Sabayon, Oat Streusel 

PARISIAN MACARON 

Pink Grapefruit & Champagne Sorbet, Ginger Crême Légère, Lemon Curd 

OLD FASHIONED CHOCOLATE CAKE 
Peppermint Ice Cream, Hot Chocolate  

TRIO OF CRÈME BRÛLÉE 
Espresso; Vanilla Bean; Cardamom  

CHOCOLATE MERINGUE TART 
Roasted Banana Ice Cream, Passion Fruit Caramel, Candied Hazelnuts 

 

 
SWEET WINE glass 

Jorge Ordoñez & Co. “Victoria” (Malaga) 2008 $16 

Honey-laced ripe melon, delicate texture 

Moscato d'Asti, Tintero “Sorí Gramella” (Piedmont) 2010  $10 
Lightly sweet & sparkling; ripe pear & apricot 

Château Doisy-Védrines (Sauternes) 2003 $17 

Rich & luxurious; dark spiced citrus & sweet cream 

Coteaux du Layon “Clos de Sainte Catherine” Domaine des Baumard (Loire Valley) 2006 $13 

Ginger lemon candy with notes of honeysuckle 

Banyuls, M. Chapoutier (Languedoc-Roussillon) 2008 $17 

Black currants, cocoa nibs & cloves; rich texture 

PORT 

Churchill’s Ten Year Tawny $14 

Fonseca Bin #27 $11 

Fonseca 2000 $21 

Warre’s 1980 $19 

Taylor-Fladgate Ten Year Tawny $14 

Graham’s Twenty Year Tawny  $22 

Graham’s Thirty Year Tawny   $30 

Caramelized, rich, intense nutty sweetness 

Heitz Cellars Port “Ink Grade” (Napa Valley) NV $15 

Wine made in Port style; rich, spicy black fruits 

MADEIRA 

Sercial, Blandy’s Five Year $13 

Sercial Special Reserve, The Rare Wine Co.–Barbeito NV  $17 

Sercial Reserva, d'Oliveiras 1937 $68 

Verdelho, Blandy’s Five Year $11 

Medium-sweet aperitif, or for chocolate & nut desserts 

Verdelho Reserva Velha, Barbieto  1926 $74 

Bual, Blandy’s Five Year $11 

Malmsey, Blandy’s Five Year $12 

Malmsey, Blandy’s Ten Year $15 

Malmsey, Blandy’s Fifteen Year $18 

Sweet & creamy, deep flavors of molasses & candied ginger 

Malvasia Reserva Velha, Barbieto 1954  $70 

Broadbent Colheita 1996  $19 

SWEET SHERRY 

Moscatel, Lustau “Emilin”  $10 

Pedro Ximenez, Lustau “San Emilio” $11 

Pedro Ximenez, Gran Barquero $14 

Pedro Ximenez Gran Reserva, Bodegas Toro Albalá 1982 $21 

Cindy Wolf & Tony Foreman • Restaurateurs 

Ashley Roop • Pastry Chef 


