
tonight’s desserts  

$8 each – 
 

     hucklebe rry crème br ulee  
 scented with fresh bay leaf 

 and served with brown butter tuiles 
 

          malted chocolate  layer ca ke 
                          with  caramelized rice crisps 
         and malt anglaise 

 
                                 pumpkin tart  

            with  sage-caramel, maple cream, 
                      and glazed pecans 

 
dai ly sorbet  & cookie  plate  
ask your server for tonight’s selections 

 
mamo’s  seasonal  fr ui t  pie  

classic double crust, 
served á la mode 

 
 

port and dessert wines  

wa rre’s late-bott led  vintage port ,  199 5     9 .  
ramos 10 year t into      8.  

santuario moscato d ’ast i ,  200 6      8.  
doma ine de durban muscat,  2004     9.  

 

tonight’s desserts 
$8 each – 

 

huckleber ry crème brulee  
scented with fresh bay leaf 

 and served with brown butter tuiles  
 

malted chocolate  laye r ca ke 
 with caramelized rice crisps 

and malt anglaise 
 

                pumpkin tart       
with sage-caramel, maple cream, 

and glazed pecans 

 
dai ly sorbet  & cookie  plate  
ask your server for tonight’s selection 

 

mamo’s  seasonal  fr ui t  pie  
classic double crust, 

served á la mode 
 
 

port and dessert wines  

warre’s late-bott led  vintage port ,  199 5     9 
ramos 10 year t into          8.  

santuario moscato d ’ast i ,  200 6   8.   
domaine de durban muscat,  2004     9.  


