
D E S S E R T S 
 

WARM CHOCOLATE MOLTEN CAKE 
Espresso crème anglaise, vanilla bean ice cream - 9 

 

TAHITIAN VANILLA BEAN CREME BRULEE    
Chilled Custard, Caramelized Sugar Topping 

 With Oatmeal Cookie – 8 
 

SOURDOUGH GRIDDLE CAKES 
Brox farm vanilla-strawberry jam, maple glazed pecans 

White chocolate-apple mint pudding - 8 
 

HOUSE CRAFTED SORBET TRIO 
fresh fruit and lemon cookie - 7 

 

TORCHED ALASKA 
Chocolate Cake, roasted banana ice cream, chocolate sauce, 

 bruleed bananas -  10 
 

SUMMER LOCAL BERRY DESSERT SPECIAL, 
Ask your server for today’s - 8 

 
CHOCOLATE FONDUE  

Orange pound cake, fresh strawberries and bananas – 10 
   

Evenfall Four Cheese Plate ~ house pulled mozzarella sticks, toasted almonds, crispy fried Great Hill 
blue cheese + fig spring roll, whole wheat thyme and sun-dried cranberry loaf, shy brothers farm 

hannahbells cheese, strawberry compote, daily cheese- 15 
 

~All of our Desserts and flavored Ice Creams are House Crafted ~ 
 

D E S S E R T   D R I N K S 
 

P O R T – M U S C A T 
WARRE’S WARRIOR RUBY   -10 

YALUMBA Museum reserve Muscat - 10 
OTIMA 10YR TAWNY - 12 

2001 DOW’s Late Bottle Vintage - 14 
2001 PEDRONCELLI vintage port – 14 

OTIMA 20yr Tawny - 16 
 

S P E C I A L   T H I N G S   
GRAND MARNIER CENTENAIRE  - 28 

GRAND MARNIER CENQUANTENAIRE – 35 
JOHNNIE WALKER BLUE LABEL  - 29 

REMY MARTIN XO - 29 
GODIVA DARK CHOCOLATE MARTINI – 9 

 

T E A   S E L E C T I O N 
 

WHOLE LEAF TEAS 
H E R B A L 

ORGANIC GINGER, YELLOW AND BLUE,  
GREEN CHAI, DECAF ORANGE PEKOE 

B L A C K 
EARL GREY SUPREME, DECAF CEYLON, PEACH AND GINGER,  

CITRON GREEN 
 


