desserts:

pear tarte tatin, vanilla ice cream 7

lemon buttermilk panna cotta
strawberries, cream cheese icebox cookies 8

southern pecan pie, molasses cream 7
warm chocolate molten cake, cappuccino ice cream 8
lemon pudding cake, raspberry coulis, créme anglaise 7
granny smith apple pie, vanilla ice cream, caramel sauce 7

all desserts made in house with real butter, cream, fresh fruit, and the
finest belgium chocolate

_pastry chef elizabeth jackson

dessert wine and port:
chiarlo moscato dasti ‘08, france 9/32
chateau carmes de rieussec sauternes ‘o5, france 39
fonseca porto bin 27 reserve 10/45
fonseca ruby port 9/40



