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SUMMER 2010

All Desserts $8.50

White Chocolate Bread Pudding
apricot ice cream, macadamia nuts, bourbon anglaise
 Oremus Late Harvest Furmit 2005 Tokaji, Hungary ... $12

Belgian Wa�e
rum glazed banannas, pecan brittle, dark & stormy ice cream

Chateau Baulac Dodijos Semillon Blend 2003 Sauternes, France ... $9

Blueberry Charlotte
blueberry coulis, strawberry lemonade sorbet  

Michele Chiarlo “Nivole” Moscato d’Asti, Piedmont, Italy... $9

Clover Honey Panna Cotta
marinated raspberries, almond tuile

 Seifried “Sweet Agnes” Late Harvest Riesling 2008 Nelson, New Zealand ... $10

To�ee Chocolate Brownie Cake
 ganache, pistachio ice cream

M. Chapoutier Granache 2007 Banyuls, France ... $9

FORTIFIED WHITE | Kluge Cru, Chardonnay & Brandy Blend, Virginia   NV  $9

MADEIRA | Rare Wine Co., Boston Bual, Madeira, Portugal    NV  $12

MADEIRA | Rare Wine Co., New York Malmsey, Madeira, Portugal   NV  $12

AGED RUBY PORT | Smith Woodhouse “Lodge’s Reserve”    NV  $7

TAWNY PORT | Fonseca 10 year, Douro, Portugal     NV  $10

COLHEITA TAWNY PORT | Smith Woodhouse, Douro, Portugal   1994  $15

LATE BOTTLED VINTAGE PORT | Warre’s, Douro, Portugal    2000  $10

VINTAGE PORT | Smith Woodhouse, Douro, Portugal     2003   $13

VINTAGE PORT | Dow’s, Douro, Portugal      1997   $20

WINE & CHEESE FLIGHT:  3 cheeses and 3 sweet wines   $24
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