DESSERTS
8.95

PUMPKIN
PUMPKIN SOUFFLE BREAD PUDDING, RAISIN PUREE,
PECAN-OAT CRISP, BROWN SUGAR-BOURBON ICE CREAM,

BUTTERSCOTCH & CHOCOLATE
WARM CHOCOLATE SOUFFLE, BUTTERSCOTCH CUSTARD,
ESPRESSO-BAILEY’S CRUNCH ICE CREAM, PISTACHIO PRALINE

S’MORES
WARM CHOCOLATE & GRAHAM TART, BROWN SUGAR MARSHMALLOW,
ALDERWOOD SMOKED SEA SALT, MALTED CHOCOLATE ICE CREAM

CARROT
TOASTED CARROT CAKE, CREAM CHEESE ICE CREAM,
CRANBERRY COMPOTE, WALNUT PHYLLO

LEMON & HUCKLEBERRY
LEMON-ALMOND & HUCKLEBERRY MERINGUE PIE,
FROZEN YOGURT, ALMOND FLORENTINE

SINGLE SCOOP ICE CREAM OR SORBET 4.25
HOUSEMADE COOKIES, SEASONAL FRUIT

Artisanal Cheeses
TRIO~ Triple Cream, Mushroomy

California
Toasted Baguette, Berry Salad Cow & Goat
FISCALINI~ Sharp, Citrusy, Herbaceous California
Gougeres, Mostarda, Frisée Raw Cow
GARROTXA~ Mildly Herbal, Tangy, Nutty Spain
Seasonal Fruit Jam, Almonds, Balsamic Goat
CASHEL BLUE~ Mild, Medium Bodied, Sweet Ireland
Walnut Bread, Honeycomb Cow

SINGLE CHEESE 8.95

THREE CHEESES 15.95
Two CHEESES 12.95

ALL FOUR CHEESES 18.95

James Foran | Pastry Chef



