DESSERTS

Fcar Fandowdy
Carame]izecl pears with brown sugar and sPices baked in an iron skillet toPPecl with

cobbler dough, Poaclﬂed aPPlC ice cream
6~
Butterscotch Fudding
Warmed butterscotch Pudding served with
chocolate c]iPPecl almond biscotti, whippecl cream
5-
Berry Empanaclas
Flakeg pastry filled with Oregon berries, served with vanilla bean ice cream,
port reduction
5-
Chccsccakc of the Momcnt
Made fresh in house. Selections vary, P(ease ask server for toc}ag’s featured flavor

6~
Chocolate Fudding Cake

Warmed chocolate cake served with chocolate sauce, whipped cream
5-
Créme Brﬁléc
Rich Madagascar vanilla bean custard torched with turbinado sugar
& served alongside a chocolate drizzled shortbread cookie

6~
f:eatured ]ce Creams and Sorbet

f:]avors vary, Please ask your server for todag’s oﬁcerings
i scoop 2~
3 scoops 5~



DESSERT WINES & FORTS
Vietti Moscato & Asti

IO~

arre’s tima 10 Year | awn ort
W Oti Year T awny [’

8-

2006 [ Ik Cove (Jltima

i 4-

AFTER DINNER DRINKS
B-52~ Bai]cgs, KaHua, (Grand Marnier served on the rocks
8-
Nuttg Fro{iessor ~ Frange]ico, Bai!egs, (Grand Marnier served on the rocks

8-
Junior Mint Martini ~ Absolut Vodka, White (Creme de Cacao, White (Creme de Menthe
8-
Choco]ate Martini ~ Vani”a \/odka, Dark Crémc de Cacao, Cream
8-

CORDIALS & APERITIFS
Sambuca
7-
Beb
7._
Hardy \/5 “Ked Corner” Cogr\ac
7-
Remy Martin VSOF

8-~



