
 
 

Signature Desserts 
 

Tableside Fostered Bananas Split 

Orange rum caramel, sautéed bananas, vanilla 

bean ice cream and whipped cream atop warm 

banana bread prepared at your table! | 15 
*Please note that this dessert is prepared individually 

at each table so wait times can be up to 20 minutes. 

Your patience is greatly appreciated. 
 

Classic Brownie 

Brownie layered with chocolate ganache,  

topped with vanilla bean ice cream,  

salted caramel sauce and candied almonds | 11 

 

Bread Pudding 

House-made buttermilk and maple soaked  

bread pudding covered with crispy bacon,  

salted caramel and topped with vanilla  

bean ice cream | 11 
 

Crème Brûlée 

Please see your server for nightly selection | 10 

 

Ice Cream Trio 

Three of our delicious 

house-made ice creams | 9 

 

Dessert wine & cocktails 

 

2016 Stoller Late Harvest Riesling| 8 

NV Fonesca Bin 27 Finest Reserve Porto | 10 

2014 Taylor Fladgate LBV Porto | 12 

NV Taylor Fladgate Tawny 20 year | 14 

 

Oregon Bulldog 

Pendleton Whisky, New Deal Coffee Liqueur, 

cream and a splash of Pepsi served frothy  

and over ice  | 10 

 

Chocolate Covered Spaniard 

Kraken rum, Grand Marnier, Godiva Chocolate 

Liqueur, topped with coffee and homemade vanilla 

whipped cream, cinnamon and nutmeg |12 

 

Grasshopper 

Crème de Menthe, dark Crème de Cacao and coconut 

milk shaken and served in a large snifter with 

chocolate shavings  | 9 

 

Espresso Correcto 

Crater Lake Hazelnut Espresso and Whipped  

Cream vodkas, vanilla cream and organic  

espresso served up | 10 

 

Lemon Meringue 

Citrus and vanilla vodka, fresh lemon juice and house 

made vanilla cream shaken and served up | 10 
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