
 
 

DESSERTS 
 

Baked Toffee Cake  6 
with brûléed banana and  vanilla ice cream 

*10 year Tawny, Taylor Fladgate   9 
 

Chocolate Gourmandise  7 
with hazelnut anglaise and chantilly crème 

*10 year Tawny, Taylor Fladgate   9 
 

Warm Beignets  5 
with powdered sugar and honey 

*J. Lohr “Late harvest,” Riesling, Arroyo Seco ’06  9.50 
 

Crêpes Suzette  7 
with Grand Marnier orange sauce and  

vanilla ice cream 
*Mer Soleil”Late harvest,” Viognier, Central Coast ‘04  13 

 
Brûléed Lemon Tart  6 

*St. Supéry Moscato, California ’07  6 
 

Pot de Crème   6 
tiny pots of chocolate and vanilla baked custard   

*Bonny Doon “Framboise,”California MV   6 
 

Profiteroles   6 
with vanilla ice cream and  

lots of hot chocolate sauce     
*Fonseca, Late Bottled Vintage ’01   6 

 
Decadent Chocolate Mousse  6 

with a hazelnut biscotti   
*Edmeades “Late harvest Zinfandel,” 

Alden Vineyard, Mendocino Ridge ‘04   5 
 

Print Works  Mini Dessert Mélange  11 
Profiterole, Chocolate Mousse, 

Lemon Tart, Pot De Crème 
 

Cheese Plate  11 
 selection of artisan cheeses    
*10 year Tawny, Taylor Fladgate   9 

 
 


