Desserts

Cookies and Cream
warm Valrohna chocolate chip cookies served with
Tahitian vanilla bean whipped cream $15

Butterscotch Pudding
dulce de leche, marcona almond crumble and salted caramel gelato $17

Vanilla Bean Créme Brulee
lemon thyme stewed blueberries and meyer lemon ice cream $18

Texas Olive Oil Cake
seasonal fruit, candied citrus, mascarpone and mint $16

Haitian Chocolate Pudding Cake
toasted farro ice cream, caramelized cherry chutney and hot fudge $18

Selection of Sorbets $10

Artisan Cheese
served with quince paste, local honey and grilled bread
three for $19, five for $25

Cottonwood Cheddar — 18 month aged raw cow’s milk cheese
Julianna — 8 month aged goat cheese rolled in herbs and flower petals
La Tur — creamy and soft Italian cow, goat and sheep milk cheese
Riojana — Spanish semi soft goat, sheep, and cow’s milk cheese
Arethusa Camembert — domestic triple cream cow’s milk cheese
Sofia — creamy goat milk cheese studded with vegetable ash

Valdeon — Spanish blue cheese wrapped in chestnut leaves



Dessert Wines by the Glass

Chilled Dessert Wine

Chateau Guiraud, Sauternes, FR
Domaine des Bernardins, Muscat, FR
Inniskillin, Icewine, Cabernet Franc, CAN
Inniskillin, Icewine, Vidal, CAN

Royal Tokaiji, 5 Puttonyos, Tokaji, HUN

Vin de Constance, Muscat, Constantia, SA

Port & Sherry

Bodegas Dios Baco, Ria Pita, Manzanilla, ES (Chilled)
Bodegas Dios Baco, Elite, Amontillado, ES

Bodegas Dios Baco, Oxford 1970, Pedro Ximénez, ES
Sandeman, Apitiv Reserve, White Port (Chilled)
Taylor Fladgate, 10 Year Tawny, Port

Taylor Fladgate, 20 Year Tawny, Port

Taylor Fladgate, 30 Year Tawny, Port

Dessert Drinks
Chocolate Walnut Milkshake

$15
$12
$37
$29
$15
$15

$10
$10
$12
$10
$14
$19
$35

Nocello Walnut Liqueur, Créme de Cacao, Vanilla Ice Cream $15

Espresso Martini
Tito’s, Borghetti, Lavazza, Salted Caramel Foam $19

Grace Carajillo
Ron Zacapa 23, Licor 43, Lavazza $15

Root Beer Float

Root Beer Vodka, St. Arnold Root Beer, Vanilla Ice Cream $14



