Cut to the Chase.....

Medjool Date Cake, Tangerine Gelato, Sticky Toffee Sauce
Chambers “Rosewood Vineyards” Muscat, Rutherglen, NSW, Australia NV

Table-Side Frog Hollow Pears & Huckleberry Crumble, Huckleberry-Cassis Gelato
Cellar Vinos Pifiol “Josefina Pifiol” Vi Dolg Granacha, Terra Alta, Spain 2007

“Coffee & Doughnuts”, Coffee Semifredo, Vanilla Doughnuts, Mocha Sauce
Barbeito Madeira “Boston Bual’, Portugal NV

‘Boca Negra”, Dark Chocolate Whiskey Cake, Butterscotch Gelato
Elderton “Botrytis Semillon” Riverina, NSW, Australia 2008

Banana Cream Pie, 10 Year Chocolate Sauce, Valrhona Pearls, “Fudgesicle Ice’
Vigneau-Chevreau “Cuveé Chateau Gaillard” Moelloux, Vouvray, France 2005

Warm Chocolate Soufflé, Whipped Créme Fraiche, Gianduja Ice Creme
Domaine La Tour Vieille, Vin Doux Naturel, Banyuls, France 2007
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The Vineyard & The Pasture...

Salty, Sweet...Piedmont, Mt. Tam, Cameo
Elderton “Botrytis Semillon” Riverina, NSW, Australia 2008

Earthy...Red Hawk, Contralto, Caveman Blue
Chambers “Rosewood Vineyards” Muscat, Rutherglen, Victoria, Australia NV
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