PASTRY CHEF ELIZABETH DAHL ALL SWEETS 9

PLATED DESSERTS

CHESTNUT WAFFLES, ROASTED BOSC PEARS, BOURBON, COFFEE ICE CREAM
PUMPKIN BEIGNETS, COCONUT CURRY CREAM, POMEGRANATE SORBET

MILK CHOCOLATE PANNA COTTA, BANANA WALNUT TOAST, TRAPPIST ALE ICE CREAM
BUCKWHEAT CANNELE, HONEY ICE CREAM, MICHIGAN BLUEBERRIES, SORREL

DARK CHOCOLATE CREMEUX, GINGERBREAD, RAS EL HANOUT ICE CREAM, FIGS
SOURDOUGH CREPE CAKE, CIDER CREME FRAICHE SORBET, HONEY CRISP APPLES

ASSORTED SWEETS
TRIO OF SORBET: PEAR CIDER, RASPBERRY CIDER, CHERRY CIDER
TRIO OF ICE CREAM: SICILIAN PISTACHIO, PEANUT BUTTER, TOASTED ALMOND

PLATED CHEESE

ACCOMPANIMENTS INCLUDE: BALSALMIC REDUCTION, CRANBERRY-GINGER
CHUTNEY, FIG PASTE, HICKORY NUT, QUINCE PRESERVES, STEWED PRUNE

[G] CYPRESS GROVE SOFT CALIFORNIA
(Bl OLD CHATHAM SOFT NEW YORK

[C1 BRAVO FARMS SEMI-FIRM CALIFORNIA
[C1 BELLWEATHER FIRM CALIFORNIA
[C1 CARRVALLEY FIRM WISCONSIN
[G] MONTCHEVRE BLEU VEIN WISCONSIN

SELECTIONOF3 @12 -or- 6 @ 20
TEA & ROASTED BEVERAGE SERVICE AVAILABLE | DESSERT WINE & DIGESTIF ON REVERSE SIDE



