TALLULA RESTAURANT

DESSERTS

Huckleberry Almond Cake
buttermilk ice cream, huckleberry coulis
Seifried “Sweet Agnes” Late Harvest Riesling 2008 Nelson, New Zealand ... $10

Belgian Walffle
caramelized apples, cinnamon ice cream
Chateau Fayau Semillon Blend 2004 Cadillac, France ... $9

or
Chateau Roumieu Lacoste Semillon Blend 2005 Sauternes, France ... $13

Toffee Chocolate Brownie Cake
pistachio ice cream
M. Chapoutier Granache 2007 Banyuls, France ... $9

Banana Cheesecake
toasted coconut, chocolate hazelnut ganache
Oremus Late Harvest Furmit 2005 Tokaji, Hungary ... $12

Pumpkin Bread Pudding
buttered rum sauce, pumpkin seed brittle,
cream cheese ice cream
Rare Wine Co. New York Malmsey NV Madeira, Portugal ... $12

All Desserts $8.50

WINE & CHEESE FLIGHT: 3 cheeses and 3 sweet wines $24

MOSCATO D’ASTI | Michele Chiarlo, Nivole, Italy 2008
FORTIFIED WHITE | Kluge Cru, Chardonnay & Brandy Blend, Virginia NV
MADEIRA | Rare Wine Co., Boston Bual, Madeira, Portugal NV
MADEIRA | Rare Wine Co., New York Malmsey, Madeira, Portugal NV
AGED RUBY PORT | Smith Woodhouse “Lodge’s Reserve” NV
TAWNY PORT | Fonseca 10 year, Douro, Portugal NV
COLHEITA TAWNY PORT | Smith Woodhouse, Douro, Portugal 1986
LATE BOTTLED VINTAGE PORT | Dow’s, Douro, Portugal 2001
VINTAGE PORT | Quinta do Vesuvio, Douro, Portugal 2004
VINTAGE PORT | Fonseca, Douro, Portugal 1997
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