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Dessert Menu | Summer 2017 €€

DESSERT

ARTISAN CHEESE BOARD
Served with Fruit, Nuts and Local Honey

FIG & HONEY CAKE
Spice Catke, Local Figs, Whipped Honey Cream & Candied Almonds

CHOCOLATE BUDINO
Chocolate Cremens, Devil’s Food Cafke, Blackberry, Toffee

PEACH COBBLER TART

Creme Fraiche Curd & Cinnamon Streussel
BROWN BUTTER COOKIES (3)
GELATO or SORBET

DESSERT ININES

INNOCENT BYSTANDER MOSCATO Australia 250m!
FAIRE LA FETE BRUT Porugal Crémant de Limons, France
SEGURA VIUDAS Bt Rosé, Spain

CROFT FINE TAWNEY PORT

CROFT FINE RUBY PORT

TAYLOR FLADGATE L.B.V.

FONSECA 10yr TAWNY

COFFEE & LIQUEURS

CHOCOLATE FISH COFFEE
CHOCOLATE FISH NITRO COLD BREW
HOUSE-MADE COFFEE LIQUEUR
BAILEY’S IRISH CREAM

TIA MARIA COFFEE LIQUEUR

Chef Matt Masera
CDC Noah Mansfield
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HOOK & LADDER

MANUFACTURING COMPANY
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DESSERT

ARTISAN CHEESE BOARD
Served with Fruit, Nuts and Local Honey

FIG & HONEY CAKE
Spice Catke, Local Figs, Whipped Honey Cream & Candied Almonds

CHOCOLATE BUDINO
Chocolate Cremenx, Devil’s Food Cafke, Blackberry, Toffee

PEACH COBBLER TART

Creme Fraiche Curd & Cinnamon Streussel
BROWN BUTTER COOKIES (3)
GELATO or SORBET

DESSERT ININES

INNOCENT BYSTANDER MOSCATO Australia 250m]
FAIRE LA FETE BRUT Portugal Crimant de Limons, France
SEGURA VIUDAS Byt Rosi, Spain

CROFT FINE TAWNEY PORT

CROFT FINE RUBY PORT

TAYLOR FLADGATE L.B.V.

FONSECA 10yr TAWNY

COFFEE & LIQUEURS

CHOCOLATE FISH COFFEE
CHOCOLATE FISH NITRO COLD BREW
HOUSE-MADE COFFEE LIQUEUR
BAILEY’S IRISH CREAM

TIA MARIA COFFEE LIQUEUR

Chef Matt Masera
CDC Noah Mansfield
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