
 

 
 

Sample Dessert Menu 
Prices and Items are Subject to Change 

 

 

New York Style Cheesecake 

Served with a Fresh Strawberry ...........................................................................................7.95 

Suggested Pairing…Royal Tokaji „5 Puttonyos‟ Furmint Blend 
 

 

Old Fashioned Chocolate Cake 

Served Warm with Vanilla Bean Ice Cream..........................................................................7.95 

Suggested Pairing…Blandy‟s, Alvada 5 Year Madeira 
 

 

 

Banana Cream Pie 

Bananas, Custard, Whipped Cream, Hazelnut & Graham Cracker Crust ........................... 8.95 

Suggested Pairing…Cockburn‟s 20 Year Tawny Port 
 
 

 

Key Lime and Coconut Tart 

Served with a Strawberry Margarita Sauce ......................................................................... 7.95 

Suggested Pairing…Merryvale „Antiqua,‟ Muscat de Frontignan 
  

 

Traditional Vanilla Crème Brulee 

Caramelized, Served with raspberries................................................................................. 7.95  

Suggested Pairing…Nicolaysen „Bien Nacido,‟ Late Harvest Pinot Blanc 
 

 

Sorbet Sampler 

Passion Fruit, Coconut Cream, and Raspberry Pinot Noir .................................................. 7.95 

Suggested Pairing…Gatti Piero Estate, Piemonte Moscato 
 

 

Warm Chocolate Bread Pudding 

Served with Vanilla Bean Sauce ............................................................................................7.95 

Suggested Pairing…Graham‟s “Six Grapes” Port 
 

 

Rustic Apple Tart for Two 

Apples Baked in Phyllo Dough, with Vanilla Bean Ice Cream and Caramel Sauce .......... 11.95 

Suggested Pairing…Inniskillin Gold Oak, Aged Ice Wine 
 

 

Warm Macadamia Nut Tart 

Toasted Macadamia Nuts, Baked with Caramel and Chocolate on a Crushed  

Macadamia Nut Crust with Vanilla Ice Cream ..................................................................... 7.95 

Suggested Pairing…Ramos Pinto 10 Year Tawny Port 

 


