Dessert Menu

Dark Chocolate Budino, Italian Lemon Créme Cake, Apple Crisp

Dessert Sampler

“Marc’s” White Chocolate Hazelnut Cheesecake

Pistachio Graham Cracker Crust, Fresh Berries

Italian Lemon Créme Cake

Powdered Sugar and Fresh Berries

Warm Organic Caville Blanc Apple crisp

Streusel Topping and Vanilla Ice Cream

‘White Chocolate Bread Pudding

Bourbon-Caramel Sauce, Vanilla Ice Cream and Gaufrette Cookie

“Valrhona” Dark Chocolate Budino

Caramel Sauce, Biscotti, Vanilla Ice Cream

“Silver Moon” Local Organic Ice Cream

Selection of flavors as described by your server. Scoop

Artisan Cheese Plate

Selection of Artisan and Farmstead Cheeses with
“Hector’s” Wildflower Honeycomb

Napoleon’s Night Cap

Godiva Cl

Grand Marnier, 99 Bananas with

hocolate Liquor and Whipped cream

Dessert Wine

Arrowood, “Hoot Owl Creek Vineyard,” LH White Riesling
BV, “Muscat de Beaulieu,” California

Faston, “Rinaldi Vineyard,” LH Zin, Amador County
Edmeades, “Perli Vineyard,” LH Zin, Mendocino County
Merryvale, “Antigua,” California Muscat de Frontignan

Bourbon and Whiskey

Basil Hayden’s

Bulliet

Bulliet Rye

Chivas Regal, 18 Year

Crown Royal, Special Reserve
Dewar’s Signature
Gentleman Jack

Jack Daniels Single Barrel
Knob Creek

Woodford Reserve

Brandy and Cognac

Delamain XO, “Pale & Dry”
Grand Marnier

Hardy VSOP

Remy Martin VS

Grappa

Michel Chiarlo, “Nivole,” Moscato d’Asti

Port and Madeira

Blandy’s “Alvada,” Madeira, Portugal
Fonseca, “Bin 27,” Portugal

Graham’s, “Six Grapes,” Reserve, Portugal
Graham’s, 10-year Tawny, Portugal
Graham’s, 20-year Tawny, Portugal
Taylor-Fladgate 2005, L. B. V., Portugal
Croft 2000, Portugal

Single Malt Scotch

Glenlivet, 12 year

Glenlivet, 18 year

Glenfiddich, 15 year

Glenfiddich, 18 year

Glenfiddich, 21 year

Macallan 10 year

Macallan 12 year

Macallan 21 year

The Balvenie, 12 year, “Double Wood”
The Balvenie, 15 year, “Single Barrel”



