
 
 
 

 

 
Dessert 

 
Dense Bittersweet Chocolate Cake 

raspberry thyme sorbet and mandarin cream $8 
paired with Capçanes, Late Harvest Grenache $20 

 
Ginger Pot de Crème  

sesame brittle and shortbread $7 
paired with Jackson Triggs, Vidal Ice wine $20 

 
Frozen Chocolate Caramel Mousse 

chilled cherry soup and a chocolate almond tuile $8 
paired with  Don PX,  Pedro Ximénez  $16 

 
Apple Puff Pastry Tart 

Cranberry ice cream and oat streusel $8 
paired with Bonny Doon, Muscat Vin de Glacière $18 

 
Malted Milk Chocolate Ice Cream  $6 

paired with  Don PX,  Pedro Ximénez  $14 
 
 

 
 

Farmhouse and Artisan Cheese 
 
 

Please ask your server for a listing of today’s offerings 
 
 

All cheeses served with currant apple chutney and house-baked whole grain 
crackers 
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