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DESSERT

Crisp 7
organic apples & pears, vanilla ice cream

Panettone Bread Pudding 7
vanilla ice cream, orange syrup, toasted almonds

Eggnog Cheesecake 7
spiced rum dried fruits, whipped cream

Parfait 7
valrhona manijari dark chocolate pudding,
sea salt caramel, whipped cream

Sundae 8
valrhona hot fudge sauce, bananas & hazelnuts

Cool Moon Ice Cream 6
indonesian vanilla, wicked chocolate,
pumpkin spice, coffee crackle

SWEET WINES

Glass
Anam Cara gewdirztraminer 11
nicholas estate, chehalem mountains ‘08
Raptor Ridge pinot blanc “blanchefleur” 10
willamette valley ‘03
Chambers muscat 9
“rosewood” rutherglen, australia nv
Chateau Doisny-Vedrines 12
sauternes ‘97
PORT & MADEIRA
Blandy’s 10 year malmsey madeira 9
Fonseca "“bin 27" portnv 7
Grahams 10 year tawny port 12

Delaforce “curious & ancient” 20 yeartawny 15

Fonseca Ibv port'o3 10
Neipoort vintage port ‘03 13
Lustau “eastindia” oloroso sherry nv 9

Seasonal menu subject to change.
Call 503-227-1133 for more information.



