KITCHEN + BAR

dinner sweets

if these bubbles could talk
champagne poached strawberries, lavender
mascarpone cream, almond lace cookie 11

under construction
molten chocolate cake, warm cherry compote,
devonshire cream, dark chocolate shavings 11

the berry best
mixed berry shortcake, white chocolate ganache
blackberry balsamic syrup 10

easy like sundae mornin’
graham cracker ice cream, house-made
hot fudge and burnt marshmallow topping 10

just a bit o’ honey
burnt honey and vanilla bean creme brulee,
caramelized sugar 9

license to chill
choose from our seasonal selection of
house made sorbets and ice cream 9

lunch sweets

the berry best
mixed berry shortcake, white chocolate ganache
blackberry balsamic syrup 10

easy like sundae mornin’
graham cracker ice cream, house-made
hot fudge and burnt marshmallow topping 10

just a bit o’ honey
burnt honey and vanilla bean creme brulee,
caramelized sugar 9

license to chill
choose from our seasonal selection of
house made sorbets and ice cream 9

pastry chef elisabeth jenkins



KITCHEN + BAR

liquid dessert

chocolate martini
white & dark godiva, vanilla vodka,
kahlua, chocolate shavings 9

seattle tini
navan cognac, starbucks liqueur, espresso 9

spanish caravan
partida tequila, campbell’s tokay, orange,
cinnamon 12

port
fonseca 20 year 16
fonseca bin no. 27 7
graham’s 1991 22
graham’s 10 year 8
graham’s 6 grapes 7
taylor fladgate v2003 28
taylor fladgate Ibv 10

sweet wines

saracco moscato d’asti, italy 7

bodegas ochoa muscatel, spain 7

far niente “dolce”, napa valley 20

bonny doon “vin de glaciere” muscat, ca 7
campbell’s tokay, australia 6

st. joseph’s late harvest pinot gris
“overture”, oregon 6



