
 

  
Dessert Menu 
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Classic Vanilla Bean Crème Brûlée – Pecan sable cookie 

Seasonal Fruit Crisp – Topped with vanilla ice cream 

Hazelnut Pear Financier – J Pear Liqueur mascarpone, fleur de sel caramel sauce   

Flourless Chocolate Cake – Cabernet macerated berries, whipped crème fraîche  

Cookie Plate – Chambord truffles, lime melt-a-way, coconut macaroon, pecan sable   

Two Scoops of Ice Cream or Sorbet – selection changes daily, please inquire   

Cheese Menu 
Served with crackers, candied pecans & fresh seasonal fruits 

Selection of three  14 
Selection of four  20 

Manchego – Bodega Artisan Cheese, Bodega CA, raw goats’ milk, aged 5 months 

Camelia – Redwood Hill Farm, Sebastopol CA, camembert style, goats’ milk,               
aged 6-8 weeks 

Original Blue – Farmstead Cheese Company, Point Reyes CA, raw cows’ milk, aged      
6 months 

Carmody – Bellwether Farms, Petaluma CA, pure Jersey cows’ milk, aged 6 weeks 

St. Jorge –Matos Cheese Factory, Santa Rosa CA, cows’ milk, aged up to 7 months 

Mezzo Secco Dry Jack – Vella Cheese Company, Sonoma, pasteurized cows’ milk,       
aged 10 months 

  

 

  
After Dinner Drinks 

 
 

Port 
Dow’s Trademark Finest Reserve 10 
Dow’s 20yr. Tawny 16 
Dow’s, Colheita ’82 17 
Porta Rocha, Colheita ’83 14 
Warre’s LBV ’95 18 
 
Late Harvest Wine 
Ferrari-Carano, El Dorado ’06 12 
Rosenblum, “Rosie Rabbit” LH Zinfandel ‘04 10 
 
Blended Whisky    
Chivas Regal 12 yr. 11 
Dewar’s “White Label” 8 
Johnny Walker “Red Label” 10 
Johnny Walker “Black Label” 12 yr. 12 

 
Single Malt Whisky  
Bruichladdich 14 yr. – Isley 16 
Cadenhead’s – Campbeltown 17 
Glenfiddich 12 yr. – Highland 12 
Glenmorangie 10 yr. – Highland 14 
Laphroaig – Isley 15 
Macallan 12 yr. – Highland 14 
 
Cognac 
Remy Martin, VSOP 12 
Remy Martin, XO 18 
 
Peet’s Coffee with a Nudge 10 
Frangelico  
Kahlúa  
Baileys  
 


