Dark Chocolate Ganache Tartlet
Candied Hazelnuts/Caramel Ice Cream = 8

Meyer Lemon Semifreddo
Olive Oil Cake/Mascarpone Chantilly/Berry Compote/Blueberry Coulis = 8

House Spun Ice Cream & Sorbets
Three Scoops = 5

Spring Mint Panna Cotta
Strawberry Consommeé/Shortbread/Arlette/Saba « 8

Local Artisanal Cheese Plate
Seasonal Fruit/Crostini = 14

Port Dessert Wine
York Creek Ruby Port 8 Robert Hall Orange Muscat 8/ 23
Smith Woodhouse Lodge Reserve 9 Nivole Moscato D’Asti, 2006 12/ 35
Smith Woodhouse 10yr Tawny 11
Smith Woodhouse 99 LBV 13

Dessert Cocktails

Chocolate Cake = Frangelico- Skyy Citrus Vodka = 10

Nuts & Berries Martini « Frangelico - V.V.G. Espresso Vodka - Chambord - Baileys = 12

Pastry Chef - Carlin Xiao



