WilLLOMS

RESTAURANT+BAR

DESSERTS

Tahitian Vanilla Créme Briilée
Fresh Local Berries (GF)

Apple Butter Warm Bread Pudding
Chumash Woodford Reserve Bourbon Ice Cream

Pumpkin Cheesecake
Blood Orange Sorbet, Cranberry Sauce

Triple Chocolate Cake
Vanilla Whipped Cream & Smoked Maldon Sea Salt (GF)

Vegan White Chocolate Pudding
Blackberry Cabernet Jam, Vanilla Pound Cake (V)

DESSERTS TO SHARE 20

Tiramisu for Two
Ladyfingers soaked in Espresso
With Mascarpone Cream Mousse
Topped with Cocoa Powder

Smore’s
Homemade Marshmallows
Valrhona 62% Dark Chocolate

AFTER DINNER COCKTAILS

Black Port Manhattan 16

RUBY PORT
Basil Hayden Bourbon, 'Amaretto, Ruby Port ' Sandeman Fine Ruby Porto 10
Luxardo Cherry, Walnut Bitters, Fresh Blackberries
TAWNY PORT
Espresso Martini 15 ,

Vanilla Vodka, Tia Maria, Kahliia Dow’s 10 Year Tawny 10

White Chocolate Liqueur, Fresh Brewed Espresso Portugal
Dow’s 20 Year Tawny 20

Berry Dip Martini 15 Portugal

Fresh Strawberry, Berry Infusion, Vodka

Dow’s 30 Year Tawny 30
White Chocolate Liqueur, Hibiscus Nectar

Portugal



