RESTAURANT & WINE BAR

Desserts

Trio of House made seasonal sherbets: ruby grapefruit, blood orange & yogurt

Lavender scented ‘Créme Brulee’ with Paige mandarins

Warm Pink lady Apple & puff pastry tart with house vanilla ice cream

Warm Salinas strawberry & huckleberry Crumble with house ginger ice cream

Banana, walnut & chocolate bread pudding with house bourbon ice cream

Goat’s milk cheese cake with Dried Fruit & spice Compote

Flourless Chocolate cake with house chocolate Ice Cream & a Kahlua Cloud

Coffee & Tea

Coffee 3.50 Espresso 3.50 Cappuccino 4.25
Tea by China Mist 4.00

Latte

4.50

Mocha

Simply Mint, Citrus Chamomile, Orange Jasmine, Tropical Green Tea,

Earl Grey, Organic Green & Toasted Rice

Dessert Wines

nv dioklecijan Prosek “Dalmatian vin santo”
2007 Borgo Maragliano, moscato d’ asti, italy

O-
O-

2001 Rosenhof Welschriesling, Trockenbeerenauslese 16-
2003 borgo maragliano, “vendemmia tardiva” italy
2001 Weinrieder Chardonnay “Eiswein”, Austria

Port

n.v. Ferreira tawny

Dow’s “trademark” finest reserve

2005 Matzin Late harvest zinfandel, lodi
n.v. Smith Woodhouse “Lodge Reserve”
2001 quinta do crasto Late Bottled Vintage
2003 Dow’s Ruby Late Bottled Vintage
dow’s 10 year tawny

Broadbent auction reserve

Ferreira’s 20 year tawny

20-
29-

4.50



