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DESSERTS

	
	

	
                           


8 each

Warm Flourless Ancho Spiced Brownie 

cinnamon creme anglaise, whipped creme 

fraiche, coffee brittle

suggested pairing:  Warre’s Ruby Porto

Beignets 

strawberry rhubarb puree, fresh fruit

suggested pairing:  Covey Run Ice Wine

Dark Chocolate Caramel Salt Tart

coffee cocoa nib ice cream              
       

suggested pairing: Roundhouse Corretto 

Haystack Chevre Cheesecake 

candied pecan crumbles, balsamic glazed 

strawberries

suggested pairing: Churchill’s White Port

“Fine & Dry”

Buttermilk Panna Cotta

fresh grapefruit segments,

orange-tequila caramel, candied lemon zest

suggested pairing: Covey Run Ice Wine

PB&J Nostalgia

buttermilk poundcake, whipped lemon cream, 

blackberry coulis, candied peanuts

suggested pairing: Maison Nicolas “Reserve” 
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