
 
 
 

~Dessert Menu~ 
French Vanilla Ice Cream, 6    Espresso Ice Cream, 6 

 
Chocolate Decadent Cake, 7 

 
Vanilla Bean Crème Brulee, 7  

 
Double Chocolate Mousse served in a Cookie Crust, 7 

 
Profiteroles served with French Vanilla Ice Cream and topped with 

Carlsbad's Chocolate Bar' Chocolate, 12 
 

Fresh Strawberries covered in chocolate, (seasonal) 8 
 

White Chocolate Raspberry Cheesecake with Strawberry Sauce, 7 
 

Crepes Stuffed with Marinated Strawberries, Grand Marnier,  
Whipped Cream and topped with Strawberry Sauce, 8 

 
Chardonnay Poached Apples with Vanilla Ice Cream  

topped with our house made Caramel Sauce, 8 
 

Cheese Plate, Goat, Swiss, and Brie cheese with pecans and 
strawberries, 14 

 
 

Dessert and Port Wines 
Jonesy Port NV, *Australia, 8 

Taylor Fladgate, *Portugal, LBV, 7 
Delaforce Tawny Port, *Portugal, 8 

Fonseca Bin 27, Finest Reserve,*Portugal, 6 
Taylor Fladgate, 10 year Tawny Port,*Portugal, 9 

Deco, with essence of natural chocolate, *California, 9 
La Montecchia Moscato Fior d'Arancio, *Italy (bottle), 30 

Ramos Pinto, Collector, *portugal, 9 
Grahams 20 Year Tawny, Portugal, 25 

Grahams, “Six Grapes” 10 
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