DESSERTS

OLD FASHION APPLE DUMPLING $8
A TART, JUICY IDA RED APPLE, PEELED AND CORED, THEN
SPRINKLED WITH CINNAMON AND BROWN SUGAR AND WRAPPED
IN A PASTRY CRUST. BAKED TO A GOLDEN BROWN AND DRIZZLED
WITH AN APPLE CINNAMON GLAZE. SERVED ALA MODE.

RED VELVET CAKE $8
BRILLIANT RED VELVET CAKE LAYERED FOUR HIGH AND SPREAD
WITH DEEP CHOCOLATE TRUFFLE FILLING AND FROSTED WITH A
TANGY CREAM CHEESE ICING.

EVELYN’S GONE BANANAS $8
A BANANA WRAPPED IN A CINNAMON PUFF PASTRY DRIZZLED
WITH WHITE AND DARK CHOCOLATE, BAKED TO A GOLDEN
BROWN. A PERFECTLY FLAKY, GOLDEN DESSERT. SERVED ALA
MODE.

CHOCOLATE TUXEDO TRUFFLE CAKE $8
AN EXTRAVAGANT CREATION COMBINING A LAYER OF BOTH DARK
AND WHITE CHOCOLATE MOUSSE FLOATING BETWEEN THREE
LAYERS OF DARK AND WHITE CHOCOLATE CAKE. TOPPED WITH
DARK CHOCOLATE GANACHE SWIRLED WITH CREAMY WHITE
CHOCOLATE.

CREME BRULEE CHEESECAKE $7

THE MARRIAGE OF TWO GREAT CLASSICS.... CREME BRULEE
LAYERED, AND MINGLED WITH THE LIGHTEST OF CHEESECAKES.

TRADITIONAL TIRAMISU $7

IMPORTED MASCARPONE AND LADYFINGERS DELICATELY SOAKED
IN ESPRESSO AND TOPPED WITH COCOA. DELIZIOSO!

CHOCOLATE AND CARAMEL BROWNIE $7
A LIGHT-TEXTURED BROWNIE TOPPED WITH
BUTTER-LUSCIOUS CARAMEL, PILED HIGH WITH BROWNIE CUBES,
TOASTED PECANS AND DRIZZLED WITH CARAMEL GANACHE.
SERVED ALA MODE AND DRIZZLED WITH CHOCOLATE SAUCE.

MocCHA MuD PIE $7
CHOCOLATE PIE CRUST LAYERED WITH FUDGE, FILLED WITH RICH
COFFEE ICE CREAM LOADED WITH TOASTED ALMONDS AND
CHOCOLATE RIPPLE. GARNISHED WITH COFFEE FLAVORED
WHIPPED TOPPING ROSETTES AND ACCENTED WITH CHOCOLATE
SHAVINGS AND ALMONDS.

ALL DESSERTS ARE AVAILABLE A LA MODE WITH
CHOCOLATE OR FRENCH VANILLA ICE CREAM FOR AN
ADDITIONAL $2 CHARGE.



DESSERT WINES

Dow 10 YEAR OLD TAWNY PORT
$8 GLASS $48 BOTTLE (750ML)
BRIGHT AND BEAUTIFUL HONEY, TOFFEE, CARAMEL AND A TOUCH OF

NUTS. A VIBRANT, SWEET PORT OF LOVELY, DELICATE STRUCTURE.
CAN'T PUT IT DOWN.

Dow 20 YEAR OLD TAWNY PORT

$11 GLASS $66 BOTTLE (750ML)
BIG AND THICK, OFFERING LOADS OF NUT, TOFFEE AND CREME BRULEE
CHARACTER. FULL-BODIED AND VERY SWEET. STILL SHOWS GRIP BUT
IT'S FRESH AND BALANCED WITH GOOD ACIDITY.

JUSTIN 2008 OBTUSE

$6 GLASS $19 BOTTLE (375ML)
THE RICH FLAVORS IN THIS DESSERT WINE YIELD REWARDS FOR ALL THE
SENSES. MADE FROM 100% CABERNET SAUVIGNON THIS GEM IS SURE
TO PLEASE.

Dow CRUSTED PORT

$7 GLASS $42 BOTTLE (750ML)

Dow's CRUSTED PORT IS A BLEND OF PARTICULARLY FULL BODIED
PORTS OF VERY HIGH QUALITY FROM RECENT VINTAGES. VIBRANT AND
FULL OF RIPE RED-BERRY FRUIT FLAVORS BALANCED BY RICH BLACK
CHOCOLATE OVER TONES.

Dow VINTAGE PORT 1994

$19 GLASS $114 BOTTLE (750ML)

A BLACKSTRAP, POWERFUL PORT. BLACK, WITH INTENSE AROMAS OF
RASPBERRIES, RAISINS, FLOWERS AND STEMS. FULL-BODIED AND
MEDIUM SWEET, WITH A LONG, RICH FINISH. TANNINS PULL AT YOUR
PALATE. 97 POINTS FROM WINE SPECTATOR.

MINASSIAN-YOUNG PORTLY PINOT

$5 GLASS $22 BOTTLE (375ML)
NOT AS THICK AS A TRADITIONAL PORT, THIS WINE IS UNFORTIFIED BUT
HAS AN AMAZING 2 1.1% ALCOHOL. VERY RICH AND DELICIOUS FROM
100% PINOT NOIR GRAPES.

QUADY ESSENSIA ORANGE MUSCAT
$5 GLASS $22 BOTTLE (375ML)

ORANGE MUSCAT WITH AN AROMA REMINISCENT OF ORANGE BLOSSOM
AND APRICOT, AND A LINGERING, REFRESHING AFTERTASTE.

QUADY ELYSIUM BLACK MUSCAT
$5 GLASS $22 BOTTLE (375ML)

BLACK MUSCAT THAT IS DARK RED IN COLOR WITH A MEDLEY OF SPICE,
BLACKBERRY, AND CHERRY PIE SCENTS. SWEET AND LIVELY.

DESSERT BEERS

LINDEMANS FRAMBOISE (RASPBERRY) $8
LAMBIC STYLE ALE FROM BELGIUM, THIS BEER IS FERMENTED WITH REAL
RASPBERRIES JUST BEFORE BOTTLING. SWEET AND EFFERVESCENT,
GREAT WITH CHEESECAKE.

WELLS BANANA BREAD BEER $5
TEMPTING BANANA AND TOFFEE AROMAS BALANCED BY NOTES OF
LEMON GRASS LEADING WAY TO THE FLAVOR OF PEPPERY HOPS AND A
LINGERING DRY FINISH.

FRUILI STRAWBERRY BEER (8.40z.) $6
FRUILI IS A HIGH QUALITY BELGIUM WHITE BEER BLENDED WITH ALL

NATURAL STRAWBERRY JUICE CREATING A CRISP, CLEAN, REFRESHING
TREAT.

Fox BARREL BLACKBERRY PEAR CIDER $4

A NATURALLY ELEGANT CIDER WITH A REFRESHING BLACKBERRY TASTE
WITH A SWEET TANG. THE HAND CRAFTED SUBTLETY OF THIS 100%
NATURAL BEVERAGE PAYS HOMAGE TO FINER FRENCH CIDERS.




