TALLULA RESTAURANT

DESSERTS

Key Lime Tart
passion fruit caramel, poppy seed meringue, candied lime zest,
vanilla marinate gra%efruit, buttermilk sorbet
9

2009 Michele Chiarlo “Nivole” Moscato d’Asti, Piedmont, Italy... $9

Fat Elvis Waffle
bacon caramel, bananas, peanut butter ice cream, honey roasted peanuts
$10
2008 Chateau Sahuc Les Tour Semillon Blend Sauternes, France ... $13

Cookies and Confections
cashew snickers, hostess cupcake, cheesecake brownie,
mint chip ice cream, oatmeal cream pie
$12
NV Rare Wine Co. NY Malmsey Madeira, Portugal... $12

“German Chocolate” Cheesecake
toasted coconut, candied pecans, coconut sorbet
$10
2008 M. Chapoutier Granache Banyuls, France ... $9

Fig Almond Cake
candied almonds, balsamic reduction, micro basil, mascarpone gelato

$11
2006 Oremus Late Harvest Furmit Tokaj, Hungary ... $15

WINE & CHEESE FLIGHT: 3 cheeses and 3 sweet wines $26

LATE HARVEST TORRONTES | Santa Julia “Tardio”, Mendoza, Argentina 2009 $8

MADEIRA | Rare Wine Co., Boston Bual Madeira, Portugal NV $12
CREAM SHERRY | Toro Abald, Pedro Ximenez (PX), Montilla-Moriles, Spain NV $10
OLOROSO SHERRY | Gonzalez Byass “Noe” 30 Year Old PX, Jerez, Spain NV $18
AGED RUBY PORT | Smith Woodhouse “Lodge’s Reserve” Douro, Portugal NV $7

TAWNY PORT | Taylor Fladgate 10 year Douro, Portugal NV $10
LATE BOTTLED VINTAGE PORT | Warre’s Douro, Portugal 2000 $10
VINTAGE PORT | Smith Woodhouse Douro, Portugal 2003 $13
COLHIETA PORT | Smith Woodhouse Douro, Portugal 1994 $15

VINTAGE PORT | Dow’s Douro, Portugal 1997 $20
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