DESSERT

SMOKED S’MORES :s

SALTED CARAMEL ICE CREAM

CHOCOLATE PRALINE MOUSSE, HAZELNUT STREUSEL
PAIR WITH: FONSECA 20-YEAR TAWNY PORT

BASQUE CHEESECAKE 2>
WINE POACHED PEARS, MAPLE CHANTILLY, BROWN BUTTER PECANS
PAIR WITH: CHATEAU GUIRAUD, SAUTERNES, FRANCE 2005

VALRHONA CHOCOLATE FONDUE 56 serves 3-5 cuesTs
SEASONAL FRUITS, PETIT PASTRIES
PAIR WITH: FONSECA 20-YEAR TAWNY PORT

24K BLACK FOREST MOLTEN SUNDAE 20
LUXARDO CHERRIES, VANILLA BEAN ICE CREAM
CHOCOLATE PEARLS

PAIR WITH: RARE WINE COMPANY MALMSEY MADEIRA, NV

BEIGNETS 33

MACALLAN 18 YEAR BUTTERSCOTCH PUDDING, CREME BRULEE
MILK CHOCOLATE POT DE CREME

PAIR WITH: LINDEN ‘LATE HARVEST BLEND’, MIDDLEBURG, VIRGINIA 2015

ARTISANAL CHEESE 2>

DAILY SELECTION OF CHEESE

SEASONAL JAM & ACCOMPANIMENTS

PAIR WITH: EDEN ‘HEIRLOOM BLEND’ ICE CIDER, VERMONT

MACALLAN HOT CHOCOLATE
MARSHMALLOWS, VALRHONA CHOCOLATE, CINNAMON, CHOCOLATE TREE

*MINIMUM TWO PER ORDER

ALCOHOL FREE 30
MACALLAN 12 65
MACALLAN 15 85
MACALLAN 18 125

UPDATED 1/21/25



