
Dessert Menu

Shelly’s Cornmeal Shortcake

Organic Strawberries & Crème Chantilly $8.00

Fresh Apricot Upside Down Cake

House made Pistachio Ice Cream $8.00

Trio of Housemade Fresh Fruit Sorbets

with a Cookie $8.00

Julia’s French Sweet Cream

& Fresh Seasonal Berries $8.00

Scharffen Berger Bittersweet Chocolate

Ganache Torte with a Pecan Crust

& Caramel Sauce $8.00

Chef’s Tasting of Three Artisan Cheeses

Local Honeycomb, Almonds & Crostini $12.00

Loose-leaf Black and Green Teas $3.00 

Org. Spring Jasmine; Org. Gunpowder Green;
Org Indian Green, DeCaf or Moroccan Mint, FT
Organic Vanilla Bean Black or Ceylon Black

Loose-leaf Herbal Infusions, Caffeine Free                $3.00

100% Peppermint, Org.; Chamomile Citron;
or Jamaican Rooibos with Hibiscus,Org.

 Boyds Organic Coffee and De-Caf                                         $3.00
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After Dinner Treats

2007 Ipsus, Pantelleria Passito, Italy                                               10.00
2007 Pacific Rim Vin de Glacière, Selenium Vyd. Wa.   7.00
2002 Colio Estate Vyds., Vidal Icewine, Ontaro, Canada             9.00
2006 Inniskillin Cabernet Franc Icewine, Niagara Peninsula      13.00
2004 Dolce, Late Harvest Wine, Napa-375ml                               100.00
2002 Dr. Loosen, Bernkasteler Lay, Riesling Eiswien               110.00
Port, Madeira & Sherry
Smith Woodhouse, Lodge  Reserve Port 6.00
1995 Smith Woodhouse Madalena, Vintage Port                          10.00
R.L. Buller&Son,  Victoria Tawny, W. Australia 5.00
Graham’s 20 yr. Tawny Porto               12.00
Blandy’s, 10 yr. Malmsey, Madeira                 9.00
New York Malmsey, Madeira                             12.00
2006 M. Chapoutier Banyuls, France                          12.00
Lustau, Rare Cream Sherry, Spain 7.50
Brandy, Cognac, Grappa & Eau de Vie
Clear Creek Distillery, Pear Brandy, OR 9.00
Peak Spirits organic Pear Eau de Vie, Colorado 9.00
Aqua Perfecta Framboise or Kirsch, Eau de Vie, CA 8.00
Jacopo Poli, Grappa di Moscato, Italy                              11.00
L0renzo Inga, Grappa di Pinot Noir, Double Distilled, Italy       10.00
Maison Surrenne, Borderies, Cognac, FR                                11.00
Germain-Robin XO, Alambic Brandy, CA                              13.00
2000 Anno Domini, Alambic Brandy, Ukiah, CA               25.00
Grand Solage Boulard, Calvados Pays d'Auge, F R 9.50
Dartigalongue, Bas Armagnac, Hors D’Age   9.00
Liqueurs, Scotch, Irish Whiskey, Tequila & Rum
Aqua Perfecta, Poire or Framboise, Liqueur, CA   8.50
Redbreast, 12 yr. old Pot Still Irish Whiskey               9.00
Midleton, Very Rare, Blended Irish Whiskey                             16.00
1993 Highland Park, un-chillfiltered, Orkney 9.00
Oban, 14 yr. West Highland Malt               12.00
The Macallan, 18 yr.Sherry Oak Casks, Speyside               16.00
Bowmore, 12 yr. Single Malt Scotch, Islay                                  9.00
Lagavulin, 16 yr. Islay               13.00
1978  Signatory, Cask Strength, Bunnahabhain               20.00
2007 Tequila Ocho, Single Estate 100% Agave, Añejo                  13.50
Depaz, Blue Cane Rhum Agricole, Martinique 8.50
Zaya Rum, 12 yr. old Grand Reserva, Guatemala 8.50


