
 

 
Dessert Menu 

 
Local Artisan Cheese Sampler 

Truffle Honey, Quince Paste 
Inquire with you Server on daily varieties 

Choice of Three, 9~ Choice of 6, 14~ 
 

Olallie Berry Galette  
Tolay’s Signature Dessert  

Olallie Compote, Flaky Puff Pastry & The Latest Scoop Vanilla Bean Gelato 6 ~ 
(Staple Berry in the Pacific Northwest of the Native American Miwok) 

 
Scharffen Berger Chocolate Fondue For Two 

Fresh Strawberries, Shortbread Cookie, Banana, Mango, Peanut Butter Spoons 11 ~ 
 

Vanilla Bean Crème Brûlée 
Traditional style Crème Brûlée, 6~ 

 
Chocolate Lava Overflow 

Warm, Molten Chocolate, Fresh Crème Anglaise and Seasonal Berries 6~ 
 

J.M. Rosen’s Cheese Cake 
Fresh Strawberry Sauce and fresh Whipped Cream 7~ 

 
Mama Dean’s Famous Warm Bread Pudding 

Fresh Crème Anglaise and Jack Daniel’s Hard Sauce 6 ~ 
 

Latest Scoop Specialty Ice Cream & Sorbet 5~ 
(Please ask for our current flavors) 

 
Dessert Wines & Ports 

(By the Glass) 
 

Cambria Late Harvest Viognier 
Santa Maria Valley, 04 7~ 

 
Chalk Hill  

Botrytised Semillon ’97, 19~ 
 

Inniskillin 
Vidal Ice Wine, Niagara Peninsula Canada ’04, 12~  

 
Jaden 

Pinot Noir Ice Wine, Okanagan Valley, Canada ’03, 12~  
 

Robledo “Dos Hermanas” 
Late Harvest Sauvignon Blanc, Lake County ’03, 6~ 

 
Trentadue 

Petit Syrah Port  ’03 7~ 
Viognier Port ’05 7~ 

 

Sonoma Valley Port Works 
 

Duet 
A smooth after dinner Dessert Wine with a hint of Hazelnut 11 ~ 

 
Deco 

A combination of American & Australian 11 ~ 
 

Maduro 
Aged Tawny 12~ 

 
Amuse 

Orange Muscat 10~ 
 
 
 
 

Wayne Van Akin, Director of Operations 
Danny Mai, Executive Sous Chef 


