Desserts & Dessert Wine Selections

“Take your pleasure seriously”

- Charles Eames




BROWNIE DELIGHT

uggested Dessert Wine Pairing : Croft Ruby Port, PT

uby red color, with garnet rim. Classic intense black fruit notes. Firm, vigorous, full- bodied palate, with fresh flavors and a [ong f|n|sh

HEESECAKE

Suggested Dessert Wine Pairing : Chateau Fontaine Sauternes, FR 2019

Suggested Dessert Wine Pairing : Taylor Fladgate 10 Y.O. Tawny Port PT

Smooth and silky on the palate and full of ripe figgy and jammy flavors.

Suggested Dessert Wine Pairing : Vietti Moscato, Piedmont, IT

sweet and sparkling with balanced acidity, good complexity and a finish of fresh apricots.

Blue Bell Vanilla Bean Ice Cream, Amaretto, and Praline Liquor.

- Blue Bell Vanilla Bean Ice Cream, Nooky Bourbon Cream, Whiskeysmith Salted Caramel Whiskey. e

Rich and elegant notes combining aromas of ripe berry fruit with a delicate nuttiness and subtle mellow notes of chocolate, butterscotch and fine oak wood. 250z g]_ass Oo.

ITALIAN CREAM CAKE ' o.

Pale sunshine yellow color and slight frizzante, this Moscato d'Asti has intense aromas of peaches, rose petals and ginger. On the palate, it is delicately 8.0z g'[a_ss o,

FROZEN COWBOY (ADULT DRINK) | o ae

Ckeamy and silky dessert wine with ripe peach, apricot flavors with bright balanced acidity. e 2502\9‘1&183 12,

 CREAM BRULEE B

KEY LIME PIE o.
Suggested Dessert Wine Pairing : Vietti Moscato, Piedmont, IT !
Pale sunshine yellow color and slight frizzante, this Moscato d'Asti has intense aromas of peaches, rose petals and ginger. On the palate, it is delicately 8.0z g'[a_SS o,
sweet and sparkling with balanced acidity, good complexity and a finish of fresh apricots.
TRIPLE CHOCOLATE LAYER CAKE S.
Suggested Dessert Wine Pairing : Croft Ruby Port, PT '

- Deep ruby-red color, with garnet rim. Classic intense black fruit notes. Firm, vigorous, full-bodied palate, with fresh fruit flavors and a long finish. 2.50z g'l_aSs e
SNOW BEAR (ADULT DRINK) : f 15




