
 
 

                                          Desserts 
 

 
                                            all  natural  artisanal  made  Italian  gelati    
 
 
                                                                        celebration 
 
                                                             birthday  and  anniversary     7                                                                                                                     
 
 
  
Profiterole   Vanilla  Gelato, Hot Belgian  Chocolate Sauce              8 
 
Profiteroles  for the center table ( 4 )                                                                                                  26  
 
Assorted Berries   Blueberries  Blackberries  and Raspberries 
Blueberry  Coulis  and  Sauternes   Zabaglione           10                               
                                                      
  
Crème Brulee    Orange   Zest                                                                                                                                                                  8 
 
                      
Peche Melba    fresh  Poached  Peaches , Vanilla  Gelato &  Whipped  Cream                                                                8 
 
 
Assorted Gelati    Vanilla, Hazelnut, Pistacchio, Coffee, Hot  Belgian Chocolate sauce                                   8  
  
 
La  Tarte  Tatin    up side down  glazed apple tart with Vanilla Ice Cream   caramel sauce                                    8                                      
                                                                                                                
                                         
Triple  Mousse  Of Three  Chocolates     Assorted  Berries  Coulis                                                                    8  
 
 
Tirami - Su  with hot  Belgian Chocolate  Sauce                                                                                                                                8                                      
 
 
Assorted Cheese Plate  Fourme D’ambert, Grana Padano,  Chevre Chaud, Ricotta Salata                       15    
Manchego……poached    figs   
 
 
                                                                                                                                                       

 
                                           Vintage  Porto  and  Desserts Wines 
 
 
Chateau  Filhot  Sauternes  2005  *                                                                                                          14 
 
 
Trevor Jones Jonesy  old  Tawny  South  Australia   *                                                                   12  
 
Fonseca    1999  *                                                                                                                                                   15 
 
Taylor Fladgate   late bottled   *                                                                                                               12  
 
Sanderman  Founder  Reserve                                                                                                                      12 
 
Graham’s   1985   *                                                                                                                                                 22 
 
 
                      
                      



               
                      
 
  
 


