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FIRST CRUSH DESSERTS
orange creme brulee 9

fresh berries · short bread cookies

valrhona chocolate molten cake  10
berry consumme · mint

coconut pecan bread pudding  8
vanilla bean gelato and caramel sauce

mango-lime tequila cheesecake  8
mango sauce

seasonal sorbet  8

dessert flight  20
Choose 3 of above desserts.

DESSERT COCKTAILS
shakrata  10

Chilled espresso, shaken with sambuca, delivers the perfect after dinner drink. 

chocolate cake  10
No room for dessert? Have a shot of chocolate cake!

orange creamsicle  10
Equal parts of Pinnacle Whipped Cream vodka and fresh orange juice, unbelievable!

CHEESES
  

marin french cheese company triple crème  7.5
Pasteurized cow’s milk, slightly sweet with creamy texture.

redwood hills farms goat’s milk cheddar  6.5
All natural, certified kosher & aged 5 to 6 months for a smooth, tangy complex flavor.

bellwether farms san andreas  6.5
Raw sheep’s milk, semi-firm, smooth.

shaft bleu  7.5
Savory, full-flavored, cow’s milk bleu vein cheese, aged at least 1 year.

flight  19
All 4 Cheeses
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DESSERT WINES
Late Harvest Viognier, Esoterica, Kent Rasmussen, North Coast, 2006  10  

Late Harvest Roussanne, Truchard, Carneros, 2006  10
Late Harvest Zinfandel, D3, Napa Valley, 2005  10  

Late Harvest Sauvignon Blanc, Honig, Rutherford, 2007  16
Late Harvest Semillon, “Lacryma Montis”, Monte Rosso Vineyard, Bedrock Wine Co., 2009  14

Vinferno, Beeswax Vineyard, Bonny Doon, Arroyo Seco, 2008  8
Vermelho Forte, Esoterica, Kent Rasmussen, North Coast, 2006  8 

PORT 
White Port NV, Wellington  12

Tawny 10 Year, Ferreira  9
Tawny 10 Year, Graham’s  9
Tawny 20 Year, Graham’s  11
Tawny 30 Year, Graham’s  14

Ruby, Broadbent, Auction Reserve  7
Vintage, Broadbent, 2000  16

SHERRY
Palo Cortado, 20 Years,“Wellington”, 

Bodegas Hidalgo  9  
Don PX Gran Reserva, Bodegas Toro Albala 12

ARMAGNAC  
Bas-Armagnac, Camille Sarraute, 1982  12
Bas-Armagnac, Saurraute Freres, 1979  16

Bas-Armagnac, Chateau de Ravignan, 1980  14

CALVADOS
Calvados ”Le Peyrtier” Michel Huard, 1990  15

Calvados du Pays d’Auge, Reserve Privee, 
Michele Giard, NV  12

FRUIT LIQUEURS
Green Walnut Liqueur, Aggazzotti, Modena  9

Creme de Gingembre, Massenez, Alsace  6
Blackberry Liqueur, Trenel, Burgundy 6
Raspberry Liqueur, Trenel, Burgundy 6

 

COGNAC
Remy Martin, 1738  14

Grande Champagne, Dudognon Reserve  12
Grande Champagne, “La Peraudiere”, 

Normandin-Mercier  15

SINGLE MALT SCOTCH
Bunnhabhain 12 Year  10
Benromach Speyside  12

Balvenie 12 Doublewood  12
Glenlivet ( French Oak) 15 Year  12

Macallan 12 Year  14  

ADELPHI SINGLE MALTS
Clynelish 1996 Highland 10 Year  12
Macallan 1988 Speyside 16 Year  16
Aultmore 1989 Speyside 15 Year  14

Bunnahabbhain 1977 Islay 27 Year  25
Highland Park 1992 Highland, 

(Orkney), 13 Year  16

EAU DE VIE/GRAPPA
Framboise Sauvage, Metté, Alsace  12

Poire Williams, Metté, Alsace  10
Luigi Francoli, Grappa di Nebbiolo, 5 Year  12

MADEIRA
5 Year Old Reserve, Broadbent  8

Colheita, Broadbent, 1996  12


