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INDULGENCES 

 

Baked Alaska $ 9 
Pound Cake w/Vanilla, Chocolate and Black Raspberry Ice      
Cream, Strawberry Jam, Toasted Meringue & Fresh Raspberries 
 

 
Chocolate Peanut Butter Pie $ 7 
Peanut Butter Mousse w/Bittersweet Chocolate Ganache  

Ten Layer Carrot Cake $ 8 
Cream Cheese Icing and Pineapple syrup 

White Chocolate Key Lime Tart $ 7 
Whipped Cream and Vanilla Anglaise 

Chocolate Cake and Ice Cream $  9 
Chocolate Cake, Hand Spun Ice Cream, Chocolate Sauce 

Blueberry Lemon Cheesecake $ 7 
Graham Cracker Crust & Blueberry Syrup 
 
Sorbet $ 7 
Chef’s Seasonal Selection w/Almond Cookie 

Creme Brulee $ 8 
Vanilla Custard w/Caramelized Sugar Top and Fresh Berries 

Taylor Fladgate 1st Estate $   6

Graham’s Six Grapes                        $   7  

Fonseca 10 yr.  Tawny $   8

Fonseca 20 yr.  Tawny $12

Taylor Fladgate 30 yr.           $18

Graham’s 40 yr. Tawny $25

Marcarini, moscato d’asti $   7

Chateau Ste. Michelle, late
Harvest Chenin Blanc $ 10

Veuve Clicqout, Yellow Label $ 23

Dom Perignon $ 60

Far Niente Dolce $ 25

Chateau d’Yquem 1997 $ 30


