DESSERT

Blueberry Cheesecake
Toasted White Chocolate, Blueberry Compote, Whipped Cream 15
Chocolate Cake
Chocolate Ganache, Peanut Crumble, Chocolate Sauce 15
Key Lime Pie
Graham Cracker Crust, Candied Lemon, Whipped Cream 15
Earl Grey Créme Briilée (GF)
Torched Sugar, Seasonal Fruit 15

Sundae (GF)

Lemon Poppyseed Cake, Strawberry Compote, Strawberry Ice Cream,
Whipped Cream, Fresh Stawberries 15

Seasonal Sorbet (GF)

Fresh berries 6

Under the Cork Tree

AFTER DINNER
COCKTAILS

Espresso Martim
Espresso Infused Vodka, Coffee Liqueur, Cream 14
Amaretto Sour
High West Bourbon, Amaretto, Egg White, Lemon 14
Candied Banana Daiquiri

Rum, Banana Liqueur, Demerara Sugar, Lime 14

DESSERT WINE

Graham’s 10 year Tawny Port
Complex nutty aromas, combined with honey and fig 14
Graham’s 20 year Tawny Port
Nutty notes of mature fruit, soft and smooth with long finish 19

Graham’s 30 year Tawny Port

Magnificent nose, honey, figs, remarkably long finish 32

Chateau Laribotte Sauternes

Beautiul bouquet with dried apricots, honey, and orange 14



