‘Winds Desserts Final Touches

“G'V and” Cheesecake Whether enjoying a dessert or not, we have the
A GRAND sized portion of New York style perfect way to finish your meal. Try one of our

cheesecake 1n three varieties to choose from:
Turtle - with chocolate, caramel, and toasted pecans,

dessert wines, cordials, or classic coffees.

Berry - tOp(}:re(é r:st:;: \;::lll}l):ti (;)f fresh berries, Dessert Wines 1(3;3{;:1: 1133};;1:
PT 01 Osbourne Tawny Port ~6.75 ~29
Bavarian Cream Filled Horn P02 Osbourne Ruby Fort e
A sweet and flaky puff pastry shell filled with PT 03 Osbourne Ten Year Port 650 48
rich vanilla bean pastry cream, dusted with PT 06 Porto Cruz Port ~11.25  ~86
powdered sugar, and served with fresh D02 Campbells Muscat ~7.75 ~31
pineapple, orange, and strawberry compote. ~4 D01 Cambells Tokay ~ ~99
D03 Dolce Late Harvest ~ ~75
Tiramisu
This 1s no ordinary Tiramisu. Champagnes
We take freshly baked chocolate and white G 54 Kenwood Yulpa Brut ~7.25 ~29
cake moistened with an espresso Kahlua ® Toad Hollow Amplexus
reduction, then layer this between lady fingers 503 Crémant Brut ~11.00 ~50
and mascarpone cheese, and finish 1t with S 04 Roeder Estates Brut Rose ~ ~11.75 ~53
an Amaretto vanilla bean sabayon. ~6 S o1 Chandon Brut ~ ~51
S 02 Chandon Fleur de Vigne ~ ~51
Créme Briilée $06  Dom Perignon Brut - o
Our rich vanilla custard topped with a crisp
shell of caramelized sugar. ~6 Cordials
B&B Bailey’s Irish Cream Chambord
. CﬁOCO[ ate Lava Cﬂﬁe Cointreau Disaronno Amaretto Drambuie
An individual sized portion of chocolate cake
so rich you might think 1t 1s fudge. Served Frangelico Galliano Godiva
warm ala mode with berry sauce. ~7 Grand Marnier Irish Mist Kahhia
Midori Sambuca Romano  Southern Comfort

‘Winds Split
The Winds version of the classic sundae.
Fresh strawberries, grilled pineapple,
caramelized banana, and vanilla ice cream
finished with caramel and chocolate sauces. ~6

Coffees

Espresso ~2
Cappuccino ~3
Latte ~3
Café Mocha -~z
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