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Sweet Creations

Co-Created and prepared by Pastry Chef
Karin Fisk

Tiramasu

Espresso-brandy dipped lady fingers, Marsala sabayon
7.95

Chocolate Mousse Martini

Bitter sweet chocolate, double cream, fresh berries
6.95

Peanut Butter Cheese Cake
Peanut butter custard, white chocolate drizzle, whiskey caramel, pecans
7.95

Créme Brulee
Madagascar vanilla beans, egg yolks, cream, caramelized sugar,

chocolate pinwheel cookie
5.95

Banana Split
Vanilla bean ice cream with Ghirardelli’s chocolate syrup,

whipped cream, walnuts and a cherry
4.95

Dessert Wine

Rosenblum Black Muscat NV- Napa, CA $8
Robert Mondavi Moscato, 2003- California $8

Ports

Taylor Fladgate Port- Portugal $6
Fonseca LBV Ruby Port- Portugal $6
Dow’s Boardroom Tawny- Portugal $8
Dow’s 20 Year Tawny- Portugal $12
Dow’s Vintage Port, 2003 - Portugal $10
Graham’s 40 Year Tawny- Portugal $25
Hardy’s Whiskers Blake Tawny- South Australia, AU $7




