
 
desserts  - 8.00 
Le Péché au Chocolat 
A rich creamy chocolate truffle cake perfectly 
paired with raspberry coulis 

Crêpe au Calvados aux Pommes 
Calvados-flavored crêpe filled with caramelized 
cinnamon apples, garnished with vanilla bean 
ice cream and crème Anglaise 

Saveur Douce d’Asie 
A delicate crème caramel flavored with Asian 
pandan leaf; garnished with kiwi and a black 
and white sesame florentine cookie 

Marjolaine   
A Parisian classic; almond dacquoise layered 
with coffee praline buttercream, chocolate 
chiffon cake and chantilly cream topped with 
ganache; served with coffee créme Anglaise 

Tarte Chocolat au Caramel  
A pâte brisée tartlet filled with semi-sweet 
chocolate and smooth caramel. Served with 
crème anglaise and vanilla ice cream 

Mousse aux Fruits de Passion  
Refreshingly tart & sweet passion fruit mousse 
served in an almond lace cup; garnished with 
fresh pineapple crushed in dark rum, sugar & 
lemon juice 

Chaek K’tih 
This traditional Cambodian dessert features 
Asian tapioca pearls and plantain in a thick, 
rich coconut milk sauce topped with roasted 
mung beans  

and 

Crème Glacée et Sorbet – 7.00 
Choose from Vanilla or Ginger Ice cream or 
Raspberry Sorbet 
 

 
 
 

 

dessert wine pairing:   

Ruby Port 
Fonseca “Bin No. 27 Fine Reserve” 
glass – 5.95     
 
 
Les Saraments Blanc 2007 
Château d’Aydie 
glass – 3.95      
 
 
Late Harvest Riesling 2005   
Arrowood  
glass – 4.95      
 

Quarts de Chaumes 2002 
Domain des Baumard 
glass – 5.95      
 
 

Vin Santo della Torre Grande 2003 
Castello di Poppiano 
glass – 5.50     
 
 

Quarts de Chaumes 2002 
Domain des Baumard 
glass – 5.95      
 
 
 

Late Harvest Torrontes 2006   
Familia Zuccardi “Tardio” 
glass – 3.95  
     
 
 

 
Les Saraments Blanc 2007 
Château d’Aydie 
glass – 3.95      
 

 
 

 
 

Dessert Wine 
Late Harvest Torrontez, Zucardi “Tardio” 2006  (500 ml)   19 

Les Saraments Blanc, Château d’Aydie 2007  (750ml)  32 

Quarts de Chaumes, Domaine Baumard 2002 (1/2 bottle) 24 

Vin Santo, Castella di Poppiano 2003 (1/2 bottle) 22 

Late Harvest White Riesling,  Arrowood 2005 (1/2 bottle)   20 

Vidal Icewine, Inniskillin 2002 (1/2 bottle) 60 
Riesling Auslese, Dr Loosen Erdener Prälat 2002 (750ml)  89 
 

Port 
Taylor Fladgate 20 year old Tawny   14 
Kopka 1999 Colheita Tawny    11 
Graham’s 10 year old Tawny    11 
Taylor Fladgate 2001 LBV  8 
Fonseca “Bin No 27 Fine Reserve”   6 
2000 Vintage Jose Maria da Fonseca (bottle only)     55 
1997 Vintage Niepoort Quinta Passadouro (bottle only) 75 
2000 Vintage Dow’s (bottle only)  99 
 

Sherry & Madeira   
Barbieto Bual Madeira, “Boston Special Reserve” 12 
Barbieto Sercial Madeira, “Charleston Reserve” 12 
Lustau Amontillado Sherry  7 
Lustau Deluxe Cream Sherry  7 
Lustau Fino Sherry             7 
 

Cognac & Brandy 
Kelt VSOP   15 
Courvoisier VSOP 13 
Rémy Martin VSOP    13 
Hennessey VS    9 
Belle de Brillet la Poire Williams au Cognac  9  
Morin VSOP Calvados   8 
Clear Creek Oregon Pear Brandy   7 


