DESSERT / WITH RECCOMENDED WINE PAIRINGS

Banana Bread Pudding Foster / 9 Warm Double Chocolate Brownie / 7
VANILLA ICE CREAM, FOSTERS SAUCE WARM CHOCOLATE CHIP BROWNIE
R.L BULLER FINE MUSCAT, VICTORIA, AUSTRALIA / 10 VANILLA ICE CREAM

BARROS LBV 2005 PORT / 12

Flourless Chocolate Cake / 9 House Made Ice Cream Flight / 9
MACERATED CITRUS, FRESH BERRIES CHOOSE FROM OUR SELECTION OF
BARROS 20 YEAR TAWNEY PORT / 18 HOUSE MADE ICE CREAMS

EL MAESTRO SIERRA PEDRO XIMENEZ SHERRY, SPAIN /10

Sour Cream Apple Tart 7 9 Artisan Cheese Plate / 15

GRANNY SMITH APPLES, GINGER ICE CREAM SELECTION OF THREE CHEESES

CARAMEL SAUCE ORANGE HONEY, CANDIED NUTS, CROSTINI
JACKSON-TRIGGS VIDAL ICE WINE, NIAGARA, CANADA / 13 ANDRASSY LATE HARVEST TOKAJI, HUNGARY / 15

WINTER 2011-2012 CUISINE GUIDED BY PRINCIPLES OF SUSTAINABILITY



