
                 V 
 

desserts: 

 

granny smith apple pie, vanilla ice cream  7 

 

southern pecan pie, molasses cream  7 

 

new orlean’s bread pudding, bourbon sauce  7 

 

pineapple upside down cake, chantilly cream, coconut  7 

 

our signature warm chocolate molten cake 

candied pecans, cappuccino ice cream  8 

 

seasonal fruit & cheese plate 

pears, apples, grapes, bleu cheese, parmesan, goat cheese, 

toasted walnuts, georgia mountain honey  14 

 

 

all desserts made in house with real butter, local cream,  

fresh fruit, and the finest belgian chocolate 

 

 

dessert wine and port: 

michel chiarlo moscato d’asti ’08, france  9/32 

chateau carmes de rieussec sauternes ’05, france  39 

warres warrior porto reserve  8/56 
 


