
from the pastry 
kitchen
heart and soul   7.00
Dim sum dessert trio; malaysian sponge cake, 
steamed rice cake and flaky custard tart

strawberry malt sundae   5.50
Strawberry sorbet, malt gelato, chocolate sauce, 
chocolate dipped coconut macaroon

zabaione brownie   8.00
Warm brownie, zabaione gelato, roasted pineapple, 
torched meringue, caramel sauce

late night scoop   5.50
Sweet cream, coconut, malt with whoppers, rum, toasted 
almond, zabaione, mango sorbet, passion fruit sorbet, 
strawberry sorbet

chocolate torte   6.50
Flourless chocolate torte, fresh chantilly cream, 
toasted almond brittle, caramel sauce
*Gluten Free*

triple cheese course   15.00 
Our cheese selection features a trio of cheeses, homemade 
bread & crackers, fresh seasonal fruit and accompaniments.   
Please ask your server for today’s selection.

dessert wine   3 oz glass

2009 Dunham Cellars Lewis Estate Vineyard  14 
Late Harvest Riesling
Columbia Valley, Washington

2007 Château Tirecul La Gravière les Pins  14
Monbazillac, France

2009 Maculan Dindarello  12
Veneto Moscato IGT, Italy

2007 Royal Tokaji, Red Label, 5 puttonyos  11
Tokaji, Hungary

madeira, port & 
fortifieds 3 oz glass 

NV Penfolds Grandfather Rose Tawny 
South Eastern Australia, Australia  11.50

Broadbent 10 Year Old Malmsey Madeira  13

Fonseca 10 Year Tawny Port  12

Taylor 20 Year Tawny Port  15

Fonseca Bin 27 Ruby Port  10

Taylor 2005 Late Bottled Vintage Port  9.50

Warres 2000 Late Bottled Vintage Port  11

beverage specialties
café tess  7.50
Tuaca, Irish cream, coffee, whipped cream

jamaican coffee  7.50
Meyer’s Rum, Tia Maria, whipped cream

café royal  8
Metaxa, Galliano, Tia Maria, coffee, whipped cream 

nutty monk  8
Brandy, Irish Cream, Frangelico, coffee, whipped cream

café diablo  8.50
Brandy, Grand Marnier, Sambuca, coffee, whipped cream

chocolate martini  9.75
Stoli Vanilla, Kahlua, white and dark cocoa, cream

brandy
Boulard’s Grand Solage Calvados  10.50

Couvoisier VSOP Cognac  11

Remy Martin VSOP Cognac  12

Hennessey XO Cognac  32

Paul Giraud XO Cognac  32

Leriche VSOP Armagnac  10

Domaine Grassa Bass-Armagnac  26

Clear Creek Williams Pear Brandy, Oregon  10

Zenato Grappa  10

single malt scotch
Lagavulin 16 year   15

Laphroaig 10 year  15

Glenlivet 12 year  10

The Balvenie 12 year  12

Glenmorangie 12 year Port Wood Finish  13

Macallan 12 year  13  18 year  30

Oban 14 year  15

Higland Park 15 year  16


