
Friday, September 03, 2010 
Pastry Chef Pamela Moxley 
Please inquire about our Private Dining Room 

Classic Combinations 11. 

Frozen Peach Mousse 
Ginger Sponge Cake & Macerated Peaches 

Cherry Lavender Napoleon 
Caramelized Puff Pastry & Cherry Sorbet 

Dark Chocolate Caramel Tart 
Black Mission Fig-Brandy Ice Cream 

Blueberry Brown Butter Tart 
Black Pepper Brittle & Cream Cheese Ice Cream 

Spiced Beignets 
Plum-Caramel Sauce & Five Spice Ice Cream 

Chocolate Soufflé-Cream Cake 
Toffee & Cashew Ice Cream 

Fruit 4. 

Fresh 

Blueberries 
Bing Cherries 
Black Plums 
Brown Turkey Figs 
Flame Prince Peaches 
Nectarines 

Fresh Fruit Plate 10. 

Roasted 

Brown Turkey Figs 
Manzano Banana 
Prince Peaches 

Ice Cream 
Vanilla Bean 
Chocolate-Cocoa Nib Crunch 
Toasted Cashew 
Cream Cheese 
Fig-Brandy 
Five Spice 

Sorbet 
Cantaloupe 
Flame Prince Peach 
Bing Cherry 
Blueberry 
Watermelon-Basil Granita 

Ice Cream/Sorbet Sampler 8./15. 

Cheese 4. 

Fleur Verte 
(goat) 
France 

Ol Sciur Gorgonzola 
(goat) 
Italy 

California Crottin 
(goat) 
California 

Ossau Iraty 
(sheep) 
France 

Pecorino Vinato 
(sheep) 
Italy 

Thomasville Tomme 
(cow) 
Georgia 

Isigny Ste Mère 
(cow) 
France 

3 selections for 15 

Dessert Wine 

Sauternes 
Cru d'Arche Pugneau, 2001 18. 

Málaga 
Jorge Ordoñez, Selección Especial, 2006 16. 

Tokay 
Campbells, NV, Rutherglen 12. 

Port, Madeira & Sherry 

Graham, Late Bottle Vintage, 2003 8. 

Quinta do Noval, Tawny, 10 Year 9. 

Fonseca, Tawny, 20 Year 16. 

Bual, Blandy's, 5 Year 7. 

Oloroso, Lustau, Don Nuño 10.


