
 

 
DESSERT 

CHOCOLATE CARAMEL CANYON 8.5 
chocolate almond feuilletine, chocolate mousse, 
Rockridge honey caramel, chocolate ganache, 
Stumptown Coffee ice cream, shot of espresso 
(Recommended pairing: Canyon’s Edge 
Cabernet Sauvignon) 

LEMON BLUEBERRY TART 8.5 
macadamia pate sucrée , meyer lemon custard, 
Grace Harbor Farms yogurt crème chantilly,  
Hayton Farms blueberries, macadamia praline 
(Recommended pairing:  Ste Michelle Brut) 

COCONUT CAKE 8.5 
coconut mango cake, coconut frosting, 
spiced rum caramel sauce, macadamia 
praline  (vegan) 
(Recommended pairing:  Galliano) 

CHOCOLATE TARTLET 8.5 
triple chocolate pastry shell, Theo chocolate  
cream filling, Rockridge strawberry wine  
reduction  (vegan and gluten free) 
(Recommended pairing:  Amaretto on rocks) 

STRAWBERRY RHUBARB CLOBBLER 7.5 
served warm with vanilla ice cream 
(vegan) 
(Recommended pairing:  Velvet Falernum) 

  CRÈME BRULEE 6 
                   elderflower  (gluten free) 

(Recommended pairing:  The Light 
Fantastic) 

ICE CREAM & SORBET   6   
                    made in house (available  vegan & gluten 
free) 
 (Recommended pairing:  Magnifique) 

 

 
 
DESSERT COCKTAILS 

THE LIGHT FANTASTIC  9  
 Vodka, St. Germain elderflower liqueur, 
champagne and a scoop of sorbet.  Light, 
delicious, fantastic. 

SHORT AND STUMPY  8  
Americano featuring Stumptown Coffee with a 
shot of  Frangelico. 

IRISH COFFEE 8       
Coffee, Irish whiskey, and sugar, topped 
with whipped cream. (available vegan)  

WHITE CHOCOLATE MARTINI  8       
White crème de cacao and vodka, with a 
chocolate rim and chocolate curls. 

AGAVE TODDY  7       
Irish whiskey in a lemon and agave 
laced mug.  No bees harmed in the 
making of this cocktail! 

 
APÉRITIF & DIGESTIF 

S erved before or after a meal to aid digestion. 
S trega ~  6 
 Herbal blend, including saffron, mint and Fennel. 
Campari ~  6 

With blood orange and cherry flavors, try it with a splash of 
orange juice. 

Ouzo ~  6 
 Classic Greek anise liqueur. 
Pernod ~  6 
 Black licorice. 
Chartreuse ~  8 
 Made by the Carthusian Monks and infused 
 with herbs. 
Galliano ~  8 
 Flavors of vanilla and anise, sweet and spicy. 
Absente Absinthe ~  8 
 Anise liqueur.  Contains no grande wormwood. 
 

CORDIAL 
A sweeter liqueur, cordials can be dessert 

all by themselves. 
Pimms ~  6 
 Subtle spice and citrus fruit. 
Amaretto di Amore ~  6 
 A taste reminiscent of traditional cola. 
Velvet Falernum ~  6 
 Cinnamon and sweet, tastes like gingerbread. 
Bailey’s ~  6 
 The popular Irish Cream. 
Frangelico ~  6 
 A hazelnut liqueur. 
Kahlua ~  6 
 The coffee favorite. 
 
 


