
Dessert

APPLE TARTE TATIN
rum raisin caramel, whipped creme fraiche    |   16

Pairing:  Château Laribotte, Sauternes    |   20
botrytis-driven honey, apricot, and caramelized citrus mirror the tarte’s 

cooked apple and caramel 

CHOCOLATE BEIGNET
roasted local strawberries, chocolate cremeux, tahini caramel    |   14

Pairing:  Graham’s 10 Year Tawny Port    |   14
nutty, oxidative, caramel, dried fruit—this is basically built for hazelnut + dulce de leche

CITRUS PAVLOVA
lemon curd, fromage blanc mousse, vanilla scented rhubarb and fennel    |   15

Pairing:  Cesar Florido Moscatel Sherry    |   14
floral, citrus blossom, honeyed—ties together the meyer lemon, blood orange, and honey

blood orange marmalade, robbin's buckwheat honey cremeux    |   14
ROASTED BRIE BASQUE CHEESECAKE 

Pairing:  Inniskillin Vidal Ice Wine    |   22
High acidity + intense sweetness cuts through the richness of the brie cheesecake 

HOUSE SELECT ICE CREAM 
Two scoops, hazelnut crumble, fudge    |   13

Pairing:  Cesar Florido Moscatel Sherry    |   14
versatile, aromatic, and adaptable across most ice cream flavors


