The Desserterie
- Bistro and Patisserie ~ Small Plates ~
BLT Stuffed Tomato
Campari tomatoes stuffed with housemade bacon-walnut jam with herbed
cream cheese on a bacon crouton
crumble.............................................8

Individual Cheese Platter
Choice of cheeses, dried fruit, olives,
caramelized pecans, and gourmet
crackers.............................................9

~ Entrees ~
Filet Mignon
7 oz pan-seared filet topped with sauteed mushrooms and a red wine
sauce, served with sour cream and chive mashed potatoes and ovenroasted vegetable medley 26

Red Snapper
Grilled red snapper topped with a white wine and lemon butter
sauce, served with garlic mashed potatoes and oven-roasted
vegetable medley 23

Chicken Marsala
~ Soups and Salads ~
Soup du Jour

Sauteed boneless chicken breast topped with a mushroom Marsala
sauce, served with sour cream and chive mashed potatoes and ovenroasted vegetable medley 18

...........................................................5

Onion Soup Gratine
French Onion Soup with gruyere,
provolone, and parmesan cheese .5

Mixed Green Salad
Spring mix, tomatoes, carrots,
cucumbers, radishes, olives, pumpkin
seeds, red wine vinaigrette ..4.5/8.5

Harvest Salad
Spring mix, dried cranberries, toasted
walnuts, sliced apples, blue cheese,
honey balsamic vinaigrette..4.5/8.5

Caesar Salad
Baby romaine, served open-faced,
creamy Caesar dressing, garlic
croutons, and crispy prosciutto flakes
................................................4.5/8.5

Orecchiette Pasta with Beef Tenderloin
Artichokes, plum tomatoes, parmesan cheese in a roasted garlic
cream sauce 17

Penne Ala Vodka
Penne pasta with a creamy Ala vodka sauce topped with fresh basil
15

Classico Pizza
Organic crushed tomatoes, mozzarella, garlic-herb roasted tomatoes,
fresh basil 13

Chicken Salad Wrap
All white meat, celery, grapes, dried cranberries, toasted walnuts,
lemon juice, fresh tarragon, mayonnaise, and spring greens with
choice of soup OR salad 13

Pesto Chicken Panini
Grilled chicken breast, fresh mozzarella, roasted red pepper, basil
pesto mayonnaise, and spring greens with choice of soup OR salad
13

The Desserterie Classic Grilled Cheese
Fresh mozzarella and cheddar cheese, tomato, baby spinach, and an
herbed sundried tomato mayonnaise with choice of soup OR salad
13

Consumption of undercooked meat, poultry, or seafood may increase risk of foodbourne illnesses

The Desserterie
- Bistro and Patisserie ~ Beer ~
North Coast Scrimshaw (4.7%)
Pilsner, light and crisp with a dry
finish. Fort Bragg, CA....................5

Firestone Union Jack IPA (7%)
Citrus, piney with a balance malt finish
Paso Robles, CA .............................5

Allagash White (5.1%)

~ Sparkling ~
La Giosa Prosecco D.O.C., Treviso Italy
Aromas of flowers and pear-drops, with crisp notes of freshly-cut apple
(Bottle Only) 24

Canella Prosecco Conegliano-Valdobbiadene DOCG, Italy
Fruity aromas of peach, apple, pear and citrus fruit with gracefully balanced acidity
and a subtle hint of sweetness (Glass Only) 9

Belgian White, Portland, Maine....5

Brooklyn Brown Ale (5.6%)
Dark in color with caramel, chocolate
and coffee flavors in the background,
Brooklyn, NY ..................................5

Troegs Hopback Amber (6%)
Bright hop nose is counterbalanced
with malt tones of toffee and caramel,
Hershey, PA.....................................5

Ace Pineapple Cider (5%)
Apple base with pineapple,
Sebastopol, CA................................6

~ Spirit Offerings ~
Grey Goose Vodka, Tito's Vodka,
Tanqueray No. 10 Gin, Hendricks
Gin, 10 Cane Rum, Bacardi Superior
White Rum, Malibu Coconut Rum,
Captain Morgan Spiced Rum, Grand
Marnier, Southern Comfort,
Cointreau, Sambuca, Baileys, Kahlua,
Godiva White, Godiva Regular,
Disaronno ..........................................

~ Fine Cognacs and
Whiskey ~
Courvoisier V.S. ..............................7
Remy Martin V.S.O.P ....................9
Glenfiddich 12 yr............................9
Glenlivet 15 yr...............................12
Dewars 12 yr....................................8
Johnnie Walker Black Label..........8
Knob Creek .....................................7
Makers Mark....................................7
Jameson Special Reserve 12 yr .....9
Crown Royal....................................7
Crown Royal Reserve.....................9
Jack Daniels Black Label ...............7

~ White Wines ~
La Villa Pinot Grigio, Veneto, Italy
Delicate clean and crisp on the palate with a fruity well-balanced finish 7/21

Brownstone Moscato, California
Ripe peach and pear on the nose and palate, with a refreshingly sweet finish 6/18

McManis Chardonnay, California
Bright fruit aromas of sweet pear, melon, and peach are accompanied by a bouquet
of vanilla, hazelnut, and a hint of buttered popcorn 7/21

Charles Dupuy Sauvignon Blanc, France
Bright and focused with hints of citrus, well-balanced with a slight mineral finish
8/24

Lone Birch Riesling, Washington State
A deliciously round, fruity style of Riesling. It's off-dry with flavors of pineapple,
sweet tangerine and Meyer lemon. 8/24

~ Red Wines ~
Silver Ridge Pinot Noir, California
Aromas of black cherry and raspberry fruit with a touch of clove and a hint of
vanilla with a soft tannin finish. 8/24

La Playa Estate Merlot, Chile
Aromas of plums & almonds with hints of ginger. Delicious cherry flavors with
good acidity and a soft finish. 7/21

Tintonegro Malbec, Argentina
A rich and round textured malbec with loads of chocolate, dried berry and hints of
vanilla character. Full and flavorful. 8/24

Grayson Cellars Cabernet Sauvignon, California
A rich nose of blackberry, raspberry, and hints of black pepper with a soft lingering
finish with hints of toasted French oak. 8/24

Chateau Des Tuquets Bordeaux, France
Black pepper, deep berry, and black cherry flavors and aromas with light oak tones.
Light and balanced fruit leads to a smooth subtle and delicate finish. 9/27

~ On the Sweeter Side ~
Poquito Moscato, Spain
Delicate floral aromas combine with a sweet yet refreshing palate of ripe peaches,
pears and apricots. 12 (375 ml)

Berry and Love Sangria
A combination of sweet Rose' wine and fresh berries, with a hint of brandy, vodka,
and cranberry juice 7/22

