
Dessert

Kopke Fine Tawney Port: Portugal - $10
Kopke Fine Ruby Port: Portugal - $10 

Castelnau De Suduiraut, Sauternes: France 2022 - $11

Maison Rosier Brut: France - $12
French for Water Brut Rosé: Washington - $13 

Espresso Martini - $16
Flavored Latte & Mocha - $6.50 

Latte, Chai Latte, & Hot Chocolate - $6
Tea - $5

“A meal without dessert is like a day without sunshine.”

Flourless Chocolate Torte gf - $12
Dark chocolate, sea salt, chocolate chantilly cream

Crème Brûlée* gf- $14
Vanilla bean custard, caramelized sugar

Pot de Crème* gf - $14
Rich dark chocolate custard, 

whipped cream, shortbread cookie

Eggnog Cheesecake - $15
Topped with caramel apple drizzle

Carrot Cake with Carrot Ice Cream - $20
Mini 2 tier carrot cake, browned butter cream cheese

frosting, carrot ice cream (contains walnuts)

Bon Bons
gf, vegetarian - $2 each

~Milk chocolate, salted caramel buttercream
~Chocolate buttercream

~Strawberry champagne buttercream

Seasonal Sorbet gf, vegan- $5 per scoop
Apple or Grape

Seasonal Ice Cream gf- $5 per scoop 
Vanilla Bean 

Petite Cheese Plate
vegetarian - $16

Trio of cheeses, house pickles, 
seasonal jam, almonds, crostinis

Dessert Beverages

*Contains Eggs 

https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1400000000535431229&id=1400000000535490806
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1400000000535431229&id=1400000000535490808
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1400000000535431229&id=1400000000535490810

