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Dessert Wines by the Glass

***30z pours unless noted***

2004 Kurt Darting Diirkheimer Nonnengarten

Rieslaner Beerenauslese $9

Pfalz, Germany. ‘Superb texture, great complexity and perfect texture. An exotic nose of
apricots and yellow plum. Powerful, complex and sweet without a hint of heaviness.”

2005 Foreau Vouvray Demi-Sec $9

Loire, France. “Beautifully cut from the get go, with almond, papaya, mango and orange
blossom aromas and flavors that stay sharply focused throughout.”

2005 Firelands Estate Bottled Vidal Blanco Icewine $9

Sandusky, OH. Flavors of pear and apple on a rich, dense and honeyed palate. Lighly
sweet on the finish.

2004 Willi Schaefer Graacher Domprobst Riesling Auslese $6/0z

Mosel, Germany. “Rich mango, mirabelle and lemon oil scents mingle with a hint of spicy
botrytis on the nose.”

2005 Mas Amiel Muscat de Rivesaltes $5

Languedoc-Roussillon, France. A quintessential Muscat nose, with aromatics of white
peaches, lemon and apricot intermingled with spice and floral musky notes.

Ramos Pinto 20yr Tawny Port “Quinta do Bom Retiro” §15
Oporto, Portugal. Caramel, maple and walnut with a slightly salty character. Full-bodied,
with tons of toffee, candied fruits and honey. Excellent.

1991 Niepoort Colheita Port $10

Oporto, Portugal. Intensely flavored, showing plum, honey and toffee character.
Sweet and packed with fruit. Rich, full-bodied, complex structure and great finish.

2005 Fonseca Quinta do Panascal Vintage Porto $12
Oporto, Portugal. “A very conservative nose with blackberry, black coffee and just a hint

of orange blossom. Ripe and fleshy, yet soft on the palate with cherry and white pepper on
the finish.” 89 Pts Parker

2005 Taylor Fladgate Quinta de Vargellas Vintage Porto §15

Oporto, Portugal. “A very pure, well-defined nose of black cherries, cassis and plum. Full-
bodied palate but again very pure with notes of plum, licorice and a hint of black pepper.”
92 Pts Parker




Dessert Wines by the Glass

***30z pours unless noted***

Chateau d”Orignac Pineau des Charentes $9

France. Amber gold with aromas of apricot, honey and raisins.
Flavors of candied orange peel, toasted nuts and delicate. Rich and refreshing.

Dutschke “The Muscat” $5/oz

Australia. Notes of figs, brandy-macerated raisins, caramel, molasses and black tea emerge
Jfrom this spicy, unctuously-textured, stunning Muscat.”

Trevor Jones Old Tawny Port “Jonesy” 35

Australia. ‘A blend averaging 46 years. An extraordinary bouquet of sweet candied fruit
intermixed with maple syrup, earth, and hazelnuts. ”

Mas Amiel Maury “Cuvée Spéciale 10 Ans d’ Age” 35

Languedoc-Roussillon, France. Smooth and complex, with coffee and grilled almond
accents to the plum and prune flavors. Medium-bodied and balance.

The Rare Wine Company New York Malmsey $7.50

Madeira, Portugal. Smoke, burnt caramel and vanilla mingle in this rich, opulent Malmsey,
picking up chocolate note before turning dry and smoky.

1937 D Oliveira Sercial Reserva Madeira $18/0z

Madeira, Portugal. Full of verve, with a bouquet of cocoa, caramel and a hint of iodine.
Butterscotch flavor marries well with lively structure followed by a dry, nutty finish.

1957 Barbeito Bual Madeira Reserva Velha $15/o0z

Madeira, Portugal. Incredibly rich showing molasses, chocolate and coffee. Concentrated
Sflavors have a smooth, silRy texture and acidity gives balances.

1966 D Oliveira Verdelho $9/0z

Madeira, Portugal. Good depth on the nose, with nuts, marmalade, orange blossom and
spice. Good weight on the palate with flavors of walnuts, smoRe and quince.

1948 Barbeito Malvasia Madeira $15/0z

Madeira, Portugal. A beguiling nose of molasses and créme brulée with an almost floral

quality. Smooth, sumptuous on the palate with a ton of complexity and harmony with
hints of black coffee and a little sweet cherry.




From Our Kitchen

Chef’s Homemade Tart a la Mode
... ask for today’s flavor 7

Classic Blackberry Cobbler with
Orange Scented Chantilly 7

with 1 oz Kurt Darting Rieslaner Beerenauslese 10

Dark Chocolate Mousse with Fresh
Berries and Whipped Cream 6

with 1 oz Ramos Pinto 20yr Tawny Port 11

Creme Brulée. . .ask for today’s flavor 6

From Jeni’s Fresh
Ice (Creams

A Choice of Today's Fresh Ice Creams...6



Dessert Wine Flights
Honeyed Dessert Wines ($15)

*** 1oz of each™™*

2005 Foreau Vouvray Demi-Sec
2004 Willi Schaefer Riesling Auslese
2005 Firelands Estate Bottled Icewine
2004 Darting Rieslaner Beerenauslese

Deep and Rich Dessert Wines ($12)

*** 1oz of each™™*
Trevor Jones “Jonesy”
Mas Amiel Maury “Cuvée Spéciale 10 Ans d’Age”
The Rare Wine Company New York Malmsey
2005 Taylor Fladgate Quinta de Vargellas

The Wines of Oporto ($18)

*** 1oz of each™™*

2005 Taylor Fladgate Quinta de Vargellas
2005 Fonseca Quinta do Panascal
Ramos Pinto 20yr Tawny
1991 Niepoort Colheita

Vintage Madeira ($30)
*** 1/20z of each* ™
1937 D’Oliveiras Sercial Reserva
1957 Barbeito Bual Reserva Velha
1948 Barbeito Malvasia
1966 O ’Oliveiras Verdelho



Dessert Wines by the Bottle

Australia
Dutschke The Muscat (375ml)
Trevor Jones Jonesy

France

2003 Foreau Vouvray Moelleux Domaine du Clos Naudin
2005 Foreau Vouvray Demi-Sec Domaine du Clos Naudin
2005 Mas Amiel Muscat de Rivesaltes

NV Mas Amiel Maury “Cuvée Spéciale 10 Ans D’ Age”

erman
2004 Kurt Darting Durkheimer NonnengartenRieslaner BA (500ml)
2004 Willi Schaefer Graacher Domprobst Riesling Auslese (375 ml)

Portugal

2003 Niepoort Vintage Port

2003 Niepoort Vintage Port (375ml)

Ramos Pinto 20yr Tawny Port Quinta do Bom Retiro
Rare Wine Company Historic Series New York Malmsey
2005 Fonseca Quinta do Panascal Vintage Porto

2005 Taylor Fladgate Quinta de Vargellas Vintage Porto

Us
2005 Firelands Estate Bottled Vidal Blanco Icewine (375 ml)
2002 Robert Pecota Moscato d’ Andrea (375 ml)

$70
$30

$120
$50
$40
$40

$54
$70

$135
$72
$120
565
$90
$110

$45
$35



