
 
                                                     

 
 

 
 
 

 
 
 
DESSERTS   $8      
 
Cranberry Upside Down Cake 
orange granita, vanilla anglaise 
 
Banana Tart Tatin 
rum raisin ice cream, caramel sauce 
 
Chocolate Mousse Parfait 
cassis cream, black currant coulis 
 
Spiced Ginger Vacherin 
ginger cake, brown sugar roasted pineapple, 
coconut lime sorbet 
 
Cherry Vanilla Bread Pudding 
toasted almond ice cream, port cherry  syrup 
 
House Made Ice Cream or Sorbet 
berries and shortbread cookies 
 
Valrhona Chocolate Molten Cake  
coffee ice cream, cardamom foam 
Please allow 15 minutes 
 
Classic Crème Brûlée with Berries 
 
Artisan Cheese Plate 
fresh honey comb, fig compote, 
tamari roasted almonds   12 
 

 
 

 
 

 
COFFEE & TEA 

Fairview Blend Coffee   3 
 

French Press Coffee   7 
-  Kapalua Dark  -    

-  Ethiopian Yirgacheffe  -    
-  100% Columbian Decaf  -  

Espresso   2.75          
Cappuccino   3.75  

Café Latté   3.75      
Café Mocha   4 

Freshly Steeped Pot of Tea   3      
Chai   3 

 
PORT & MADEIRA 

 

1985 Taylor Fladgate   48 
2003 Croft   29 

Churchill’s LBV 2001   18 
Taylor Fladgate 20 Yr. Tawny   15 
Taylor Fladgate 10 Yr. Tawny   10 

Cossart and Gordon 5 Year Bual Madeira   7  
 

SHERRY 
Lustau ‘San Emilio’ Pedro Ximénez   10 

Vinicola Hildago Oloroso Especial   8 
Lustau ‘Jarana’ Light Fino   7 

Lustau ‘Solera’ Rare Cream   7 
Harvey’s Bristol Cream   6 

 
COGNAC & BRANDY 

Remy Martin Louis XIII   175 
Remy Martin EP   70 
Remy Martin XO   36 

Remy Martin VSOP   12 
Hennessy VSOP   13 
Courvoisier XO   33 

Courvoisier VSOP   12 
Grand Marnier, ‘Cuvée du Centenaire’   25 

 
 

DESSERT WINE 
         Glass     Bottle 

 
 Far Niente, “Dolce” 2004, Napa Valley 375ml      28 158 
 Château Roũmieu-Lacoste Sauternes 2005, Bordeaux, France 375ml  12 75 
 Oriel ‘Ondine’ Sauternes 2004, Bordeaux, France 375ml         ~ 69  
 Peter Lehmann Botrytis Semillon, Barossa Valley, Australia 375ml   ~ 39 
 Weinhaus Kaiser Garten Eiswein, Burgenland, Austria 2005 375ml     ~  66 
 Robert Mondavi Moscato d’Oro 2005, Napa, California, 375ml       11  50 
 Michele Chiarlo, Moscato d’Asti 2007, Canelli, Italy, 375ml            8 26  
 Paul Jaboulet Aîne Muscat Beaumes-de-Venise 2007, Rhone Valley, France, 375ml ~ 45 
 Château de Caladroy Muscat de Rivesaltes, Languedoc, France, 375ml           8 26 
 Banyuls, M. Chapoutier, Banyuls 2006, France 375ml       ~ 58  
 Tokaji-Aszu ‘5 Puttonyos,’ Royal Tokaji, Mád, Hungary, 500ml       ~ 87 
 Isole e Olena, Vin Santo del Chianti Classico 2000 Chianti, Italy 375ml      ~ 99 
 Inniskillin Ice Wine, Riesling 2006, Niagara Peninsula, Canada 375ml    ~ 150 

Wine Spectator Magazine ~ 2009 Award of Excellence  
AAA Four Diamond Award for 18 consecutive years 

 
To use your cellular phone, kindly excuse yourself from the dining room. 

19% gratuity applies to parties of six or more. 
Executive Chef Jason Cunningham 


