
 
        

 
 
 

Dessert 
September 2010 

 
 

Warm Valrhona Chocolate Cake 
Macadamia Nut Brittle & Malted Ice Cream  

 

    Yogurt & Apricot Napoleon 
House-Made Yogurt, Caramelized Apricot & Toasted Almond Granola 

 
       Cream Filled Beignet  

       Housemade Goat Cheese, Mixed Berry Jelly 
 

Baked Alaska 
Cherry Parfait Glacé, French Meringue  

 

      Pistachio Brioche Pain Perdu 
Macerated Strawberries & Mascarpone Cream 

 
Banana Walnut Monkey Bread 

Vanilla Ice Cream & Butterscotch Sauce 
 

Sampling of House-Made Ice Creams & Sorbets 
Vanilla Tuile 

 

Desserts $9.00 
 

Mizuna Cheese Plate 
  Daily Selection of Artisanal Cheese from The Truffle  $12 

 

Ports, Dessert Wines, & Cognac
 

Dow’s 
2004 Late Bottled Vintage - $12.00  

 

Dow’s  
20 Year Tawny - $14.00 

 

Blandy’s 
15 Year Old Malmsey Madeira - $10.00 

 

1948 Fondillon “Primitivo Quiles” 
Gran Reserva, Alicante,  Spain~$14 

 

                                                        

2006 Maison Nicolas 
Sauternes - $13.00     

  
Kracher 

Beerenauslese Cuvée - $15.00 
 

Paul Giraud 
Grand Champagne, Cognac - $16.00 

 

Tariquet 
Bas-Armagnac - $18.00

 


