
SOMETHING SWEET ...

CARAMEL PUMPKIN BREAD PUDDING 9
cream fraiche ice cream, bourbon cranberries, glazed sweet potato

BLUEBERRY PASSION FRUIT CHEESECAKE 9
passion fruit curd, blueberries, blueberry cookie curls

GINGERBREAD FLAN 9
sugar cookie, blood orange gelee, seasonal citrus

MALTED VALRHONA CHOCOLATE DEVIL’S FOOD CAKE 9
butterscotch ice cream, black walnuts, cherries

CHEDDAR APPLE FRIED PIES 9
spiced greek yogurt, vanilla bean rum raisins, salted candied pecans

AFTER DINNER DRINKS
2006 Calera, Viognier, Mt. Harlan CA 19
2005 Four Vines, Zinfandel Port, Paso Robles CA 15
El Maestro Sierra Pedro Ximenez, Sherry, Spain 10
Graham’s “Six Grapes” Reserve Porto, Portugal 10
Graham’s 10 Year Tawny Porto, Portugal 12
NV Pasquet Marie Framboise vin de Liquer 12
2010 Nivole, Moscato d’Asti, Piedmont 12

Inspirations created by Pastry Chef 
Toni Roberts


