Wil LLOMS

RESTAURANT+BAR

DESSERTS 135

Vanilla Créme Briilée (GF)

Seasonal Berries

Apple Bread Pudding

Cinnamon Ice Cream

Sweet Potato Cheesecake
Vanilla Whipped Cream, Candied Pecans, Bourbon Carmel

Warm Toffee Blondie

Vanilla Ice Cream & Caramel Sauce

Chocolate Fudge Cake
Cherry Cabernet Jam, Dark Chocolate Mousse

Vegan White Chocolate Pudding
Crunchy Hazelnut, Devil’s Food Cake

DESSERTS TO SHARE 215

Triple Chocolate Brownie
Toasted Marshmallow Ice Cream & Graham Cracker Crumble

Pumpkin Spice Tiramisu
Espresso Soaked Lady Fingers & Pumpkin Spice Mascarpone Mousse

AFTER DINNER

COCKTAILS — —  PORT
Black Port Manhattan 18.5 Sandeman Fine Ruby 11.5
Basil Hayden Bourbon, Amaretto, Ruby Port Portugal

Walnut Bitters, Luxardo Cherry, Fresh Blackberries Dow’s 10-Year, Tawny 115

Portugal
Espresso Martini 17.5
Vanilla Vodka, Kahlua, White Chocolate Liqueur Dow’s 20-Year, Tawny 24
Tia Maria, Freshly Brewed Espresso Portugal
Dow’s 30-Year, Tawny 35
Berry Dip Martini 175 Portugal

Berry-Infused Vodka, White Chocolate Liqueur
Hibiscus Nectar, Fresh Strawberries



