
 
 
 
 
 

Dessert Menu 
 

Apple Pie and Butternut Squash Brulee 9 
Fuji Apple Pie with Almond Crumble, Whip Cream, Rhubarb Compote, Butternut Squash 

Brulee and McClendon Farms Orange Blossom Gastrique 

 
Caribbean Sweet Potato Cake 9 

Spiced Whipped Cream, Local Dates, Pistachios, Fleur de Sel Caramel and Vanilla Ice Cream 
 

Dried Berry Bread Pudding  9 
Tart Cherry, Cranberries, Raisins, Bananas & Almonds with Crow’s Dairy Goat Milk Pecan 

Gelato and Bourbon Maple Anglaise 
 

Chocolate Cake 8 
Served with Buttercream Frosting, Chocolate Sauce, Candied Coconut and Fleur de Sel 

Caramel 
 

Liquid Desserts/Digestifs  
Chateau FontPinot  X.O  18 

2005 Valkenberg Beerenauslese Riesling  10  
Quinta do Noval 10yr Tawny  9 

Quinta do Noval Black  7     
Sherry    “Nectar” Pedro Ximenez  7  

 
Dessert Martini’s 

Chocolate and Fresh Mint   10 
Mochatini   8 

 


