The Dining Room Dessert Menu

Washington Apple & Thyme Tarte Tatin
Cinnamon Créme Fraiche
10

Poached Winter Fruits
Vermouth Sabayon, Hazelnut Biscotti
8

Chestnut Chocolate Bread Pudding

Bourbon Chocolate Cream
8

Frozen Pistachio Parfait
Candied Pineapple Sorbet, Vanilla Coconut Tapioca
10

Ice Cream
House Made Seasonal Favorites

7

Northwest Cheese for Two
your choice of three
18

Beechers Flagship Reserve
Cow’s Milk, Open-Air Aged at the Pike Place Market

Mt. Townsend Creamery, Cirrus Camembert
Cow’s Milk, Creamy Soft Texture, Rich, Buttery Flavor

Mt. Townsend Creamery, Seastack
Cow’s Milk, Soft-Ripened, Dusting of Vegetable Ash, Creamy and Earthy, Complex

Rogue Creamery, Blue Cheese
Cow’s Milk, Semi-Soft Texture, Smooth, Subtle Pine, Berry and Hazelnut Flavors

River Valley Ranch, Bovino
Cow’s Milk, Semi-Firm, Cabernet Washed-Rind, Nutty and Mild

Black Sheep Creamery, Mopsy’s Best
Sheep’s Milk, Semi-Soft to Firm, Nutty, Grass and Sage Flavor



