
Dessert Wines
HONIG, Sauvignon Blanc, “Late Harvest,” Napa Valley, 
   CA 2019 16

BOGLE VINEYARDS, Petite Sirah Port, 
   Clarksburg, CA 2018 14

SMITH WOODHOUSE, Port, Late Bottled Vintage 
2009, Douro, Pt 14

FONSECA, Tawny Port, 20 Year, Douro, PT 17

BARBEITO/RARE WINE CO  Bual, 
   “Boston Bual” Madeira, PT 18

Cognac
HENNESSEY VS  16

DUDOGNON 5 Y EAR  16

CS 3.21.25

SPRING DESSERT                                ALLERGY KEY: D-Dairy, G-Gluten, N-Nuts, S-Shellfish

STR AW BERRY SHORTCAKE 
Vanilla Vodka, Strawberry, Irish Cream Liqueur, 

Amaretto, Cream  14 

- Dessert Cocktails -

Amaro
AVERNA  14

CY NAR  12

FERNET BR ANCA  14

Single Malt Scotch
BALVENIE Caribbean Cask 22

GLENFIDDICH Speyside, 12 Year 17

GLENLIVET Speyside, 12 Year 15

LAGAV ULIN Islay, 16 Year 23

LAPHROIG Islay, 10 Year 15

OBAN Highland, 14 Year 23

A 3% credit card surcharge is applied to all checks, unless using debit cards or cash 
20% Gratuity will be added to Parties 6 or more

KEY LIME PIE MARTINI 
Coconut Rum, Basil, Lime, Oatmilk  14 

- House Made Desserts -
STR AW BERR IES & CREA M TORTE 
Vanilla Bean Mousse, Macerated Strawberries,  
Malted Crumb (D,G)  12

CARROT CAKE BREAD PUDDING     
Cream Cheese Glaze, Pecan Granola,  
Butterscotch Vanilla Ice Cream   (D,G,N)  12 

VANILLA BEAN CRÈME BRÛLÉE 
Shortbread Cookie (D,G)  11

LEMON SOUR CREAM CAKE     
Fresh Berries, Lemon Curd, Vanilla Ice Cream (D,G)  12

CHOCOLATE MOUSSE CAKE     
Flourless Chocolate Cake, White Chocolate Mousse,  
Mocha Whipped Cream (D)  12

LOCAL ARTISAN CHEESE 
Choice of 3 Cheeses, Seasonal Accompaniments  (D,G,N)  19  
Additional Cheese 6 

BASSET TS ICE CREAM AND SEASONAL SORBET 
Ask your Server About our Daily Selection   7.5

LAVAZZA COFFEE  4

HARNEY & SON’S TEA 
Assorted Flavors  4

ESPRESSO  4

CAPPUCCINO  5

LATTE  6

LAVAZZA COLD BREW  6

- Beverages -


