
Classic Combinations     11. 
Meyer Lemon-Almond Pound Cake
Fallglo Tangerines and Ginger Beer Sabayon
Manjari Chocolate Panna Cotta
Roasted Bosc Pear & Madras Curry Sablées
Winesap Apple-Hazelnut Tart
Hazelnut Frangipane & Rosemary Ice Milk

Gingerbread Stout Cake

Cranberry Compote & Cream Cheese Ice Cream

Fried Sweet Potato Pie 

Eggnog Ice Cream & Salty Caramel Sauce
Dark Chocolate Ice Cream Roulade
Cocoa Nib Florentine & Espresso Anglaise
Fruit    4. 
                                           
Fresh
Georgia Yates Apple
Arkansas Black Apple

Georgia Pink Lady Apple

Pink Grapefruit

Scuppernongs

Medjool Dates

D’Anjou Pear
Fresh Fruit Plate  10. 
Roasted
Manzano Banana

Bosc Pears
Ice Cream  
Vanilla Bean
Chocolate-Cocoa Nib Crunch 

Toasted Pecan

Eggnog
Cream Cheese

Rosemary Ice Milk

Sorbet  
Flame Prince Peach

Tangerine

Apple Cider

Scuppernong 

Cranberry

D’Anjou Pear
Ice Cream/Sorbet Sampler  8./15.  
Cheese    
Truffle Tremor
(goat)

California

Vermont Coupole

(goat)

Vermont

Cremont
(goat, cow)

Vermont
San Andreas
(sheep)

California
Ginepro Pecorino
(sheep)

Italy
Barely Buzzed Cheddar
(cow)

Utah
Mt Tam
(cow)

California
Point Reyes

(cow)

California

3 selections for 15.

Dessert Wines

Sauternes
Châteu Villefranche, 2007  15.


Málaga

Jorge Ordoñez,  Selección Especial, 2006  16.

Tokay

Campbells, NV, Rutherglen  12.



Port, Madeira & Sherry
Graham, Late Bottle Vintage, 2003  8.

Quinta do Noval, Tawny, 10 Year  9.
Fonseca, Tawny, 20 Year  16.
Bual, Blandy's, 5 Year  7.
Oloroso, Lustau, Don Nuño  10.


9.00

   
               9.00    

Sauternes
1515151515151  






Monday, November 01, 2010
Pastry Chef Pamela Moxley 
Please inquire about our Private Dining Room

