
 
Dessert 

 
Pecan Chocolate Torte 

 caramel | graham cracker crust 
marshmallow brûlée  

9 
pair with Niepoort Ruby Porto  6 

 
Apple Empanada 

red chile caramel | pecan  
goat cheese champagne semifreddo  

9 
pair with Broadbent 5 Year Madeira 7.50 

 
Pumpkin Crème Brûleé 

 chantilly  cream |  granola | almond 
9 

pair with Bodegas Yuste ‘Aurora’  
Pedro Ximénez Sherry 8  

 
Artisanal Cheese Trio  

15 
 

House made Ice Cream or Sorbet 
Scoop 3 | Trio 7 

 
Aperitif | Port | Dessert Wine  

 
’14 Château Haut-Mayne Sauternes 14 

Dolin Blanc Dry Vermouth 8 
Kopke Fine Tawny Porto 6 

Niepoort Colheita 2005 Porto 13 
Merryvale ‘Antigua’ Muscat 11 

Gianni Gagliardo Barolo Chinato 15 
‘12 Susana Balbo Late Harvest Torrontes  9.50 

Ramos Pinto 20 Year Tawny Porto 25 
 
 

Pastry Chef: Tracy Johnson  


