
Classics

Vanilla Bean Crème Brulee   $10.75
blueberry compote, shortbread and mirabelle
plum  sorbet  
wine suggestion: 2004 chateau bel-air, sauternes  $6.75

Deluxe Pastry Assortment  $10.75
A variety of in-house pastries 

Sticky Toffee Pudding  $8.75
with brandied tuile, warm toffee sauce and 
vanilla ice cream
wine suggestion: 1927 alvear, pedro ximenez  $11.25

Seasonal

Strawberry Rhubarb Souffle  $11.75 
mascarpone honey ice cream and vanilla sauce
wine suggestion: 2004 chateau bel-air, sauternes  $6.75

Roasted Banana Crepes  $9.75 
with walnut ice cream, caramel and chocolate sauces 
wine suggestion: 2004 chateau bel-air, sauternes  $6.75

Lemon Meringue Cheesecake $9.75
with bubble sugar and fresh fruit
wine suggestion: 2006 v. dell’acquese moscato d’asti  $5.50

Chocolate

Flourless Chocolate Cake  $9.75
with passion fruit ice cream, vanilla tuile and 
raspberry reduction
wine suggestion: dow’s 10 year old tawny port $8.25

Dark Chocolate Souffle  $11.75 
with salted caramel ice cream and warm ganache
wine suggestion: 1995 warres late bottled port $7.25

Milk Chocolate Peanut Mille Feuille $9.75
peanut brittle and chocolate chip ice cream
wine suggestion: 2005 royal tokaji, ats cuvee  $8.75

Tastings

Sorbet and Ice Cream Sampler  $8.75

Lemon Trio  $9.75
Steamed Lemon Pudding, Lemon Ginger 
Sorbet and Lemon Meringue Cheesecake  

Chocolate Tasting  $13.75
Chef’s choice of chocolate samplings  

Three Course Dessert Tasting
$24.00     with wine $39.00

A selection of cheeses 

Three Cheeses  $13.00
Six Cheeses  $24.00

Savory
Caesar Salad  $6.75
sourdough croutons and parmesan reggiano

English Pea Soup $9.75
fava bean agnolotti, asparagus and morels  

Mini Lobster Taco’s $15.75
avocado, coriander and pico de gallo

Cubano Panino  $9.75
chipotles, Niman Ranch ham & smoked gruyere

Ham & Cheese Panino $9.75
Niman Ranch ham, cornichon’s,  fondue savoie

Grilled Pizzetta  $9.75
Plum tomatoes & Buffalo mozzarella  

Baby Back Ribs  $12.75

Braised Short Rib Sliders $15.75
portobello, gorgonzola and tomato confit


