Desserts

Warm Date Cake
Roasted Apple, Dried Fruit, Cinnamon Anglaise
Harmonies with Saussignac or Vidal Icewine

Vacherin of Peanut Butter & Chocolate Mousse
Salted Caramel Plantains. Enjoy with the Port flight
or the Bracheto d’Acqui

House-Made Baklava
Ginger Poached Pears, 5-Spice Pot de Créme
Perfect pairing with Tokaji Asz or Tawny Port.

Milk Chocolate Sesame “Ice Cream Cake”
Macadamia-Sesame Crunch, Blackberry
Wonderful companion with Ruby Port or Saussignac.

Deconstructed Brownie Sundae
Elements of a Sundae as Ice Cream
Beautiful Balance with Bracheto d’Acqui or Tawny Port.

Traditional Vanilla Bean Creme Brulée

Great ending with Moscato St. Supéry or Bracheto d’Acqui.

Tasting of House-Made Sorbets
Try with Vidal Icewine or Moscato.
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A SALAMANDER" INN

10

Cheeses

Ubriaco al Vino 9
Muscadine Grape Fluid Gel, Tellicherry Shortbread

Composed Selection of Four 14
Domestic and International Cheeses

Composed Selection of Six 18
Domestic and International Cheeses



