
 

DESSERTS 
 

KEY LIME CHEESECAKE | 11 
 coconut graham cracker crust, grilled pineapple, key lime curd, toasted meringue 

 

Suggested Wine: Eugen Müller Riesling Auslese “Forster Kirchenstück” Pfalz 2014 | 15                             

 
BLACK CHOCOLATE PUDDING CAKE | 12 

butterscotch custard, espresso ice cream, dehydrated chocolate mousse, chocolate paper 
 

Suggested Wine: Inniskillin Cabernet Franc Icewine Niagara Peninsula 2014 | 40                                                                

 
CREAMY SWEET CORN CUSTARD TART | 11 

buttered popcorn caramel, cornmeal streusel, salted popcorn whipped cream, mixed berry basil jam  
 

Suggested Wine: Donnafugata Passito di Pantelleria “Ben Ryé” Sicily 2014 | 16                                                                

 
FRIED WAFFLE AND RHUBARB ICE CREAM SANDWICH | 12 

cream cheese mousse, strawberry-mint coulis, white chocolate soil  
 

Suggested Wine: Marenco Brachetto d’Acqui “Pineto” Piedmont 2016 | 14                                                                 

 
VANILLA BEAN CRÈME BRÛLÉE | 10 

fresh berries 
 

Suggested Wine: César Florido Moscatel Dorado Sherry Chipiona | 9 

 
SELECTION OF CHEESES 5|10|15 

Carr Valley Menage (WI) sheep, goat and cow’s milk with cherry madeira jam  

Boxcarr Rocket’s Robiola (NC) cow’s milk with caramelized cauliflower, crispy ham & honeycomb 

Sequatchie Cove Shakerag Blue (TN) raw cow’s milk with root beer-whiskey glazed pecans  



 

SWEETIES 

 

La Spinetta Moscato d'Asti “Biancospino” Piedmont 2017 9 

Marenco Brachetto d’Acqui “Pineto” Piedmont 2016 14 

Eugen Müller Riesling Auslese “Forster Kirchenstück” Pfalz 2014 15 

Szepsy Szamorodni Tokaj 2009 26 

Sablettes Sauternes Bordeaux 2012 14 

Château d'Yquem Sauternes “Premier Cru Supérieur Classé” Bordeaux 1996 89 

Merry Edwards Late Harvest Sauvignon Blanc Russian River Valley 2012 22 

Donnafugata Passito di Pantelleria “Ben Ryé” Sicily 2014 16 

Inniskillin Cabernet Franc Icewine Niagara Peninsula 2014 40 

 

FORTIFIED WINES: Sherry, Port, & Madeira... 
César Florido Moscatel Dorado Sherry Chipiona 9 

Emilio Hidalgo Fino Sherry “La Panesa” Jerez 16 

Rare Wine Co. Sercial “Charleston” Madeira 10 

D'Oliveiras Boal “Frasqueira” Madeira 1977 35 

D'Oliveiras Malvazia “Frasqueira” Madeira 1907 100 

Feist Late Bottled Vintage Port Oporto 2007 16 

Warre’s Tawny Port “Otima 10 Year” Oporto 14 

Fonseca Tawny Port “20 Year” Oporto 17 

 

MADEIRA FLIGHT (Three, 1.5oz. Tastes)  75 
Rare Wine Co. Sercial “Charleston”                                              

D'Oliveiras Boal “Frasqueira” 1977 

D'Oliveiras Malvazia “Frasqueira” 1907 

 

DESSERT WINE FLIGHT (Three, 1.5oz. Tastes)  60 
La Spinetta Moscato d'Asti “Biancospino” Piedmont 2017                                                            

Château d'Yquem Sauternes “Premier Cru Supérieur Classé” Bordeaux 1996  

Szepsy Szamorodni Tokaj 2009  


