
Desserts 
PASSION FRUIT  
CRÈME BRULEE  . .  .  .  .  .  .  11
raspberries, lemon grass 
chantilly

CHOCOLATE COCONUT 
CAKE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11
chocolate mousse,      
coconut caramel cream

SEASONAL FRUIT PIE  .  .  11
vanilla crème fraiche

TURTLE SUNDAE  .  .  .  .  .  11
caramel sauce, toasted 
pecans, soft brownie,  
vanilla bean ice cream

BANANA “FOSTERS”  
SOUFFLÉ  .  .  .  .  .  .  .  .  .  .  .  14
caramelized bananas, 
brown sugar rum anglaise

HOMEMADE ICE CREAM 
OR SORBET . .  .  .  .  .  .  .  .  .  10
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These flights are designed  
to showcase a distinctive 
style of sweet & fortified 
wines

VINTAGE PORTS - PLUM, 
BITTER CHOCOLATE & 
ROASTED BLACK FRUIT 
• �Feist, Douro,  

Portugal, 1980
• �Quinta do Crasto, Douro, 

Portugal, 1996
• �Gould Campbell, Douro, 

Portugal, 2003

DESSERT WINES - CARAMEL, 
PEACH & APRICOT
• �Chateau Doisy-Védrines, 

Sauternes, France, 2005
• �Disznoko, 5 Puttonyos,  

Tokaji Aszu, Hungary, 2007
• �Dr. Loosen, Riesling, 

Urziger-Wurtzgarten, 
Spätlese, Mosel,  
Germany, 2011

Coffee & Tea
KING BEAN  
ROASTERS COFFEE  .  .  .  .  5

TEALEAVES  
ARTISAN TEA .  .  .  .  .  .  .  .  5

ILLY ESPRESSO .  .  .  .  .  .  .  5

ILLY CAPPUCCINO, LATTE 
OR CAFE MACCHIATO . .  6


