eoque’c’ce

bistre wine bar

Dessert Menu

Old Fashioned Donut
huckleberries, oatmeal crunch, sour cream ice cream
Niepoort Ruby Port NV

Strawberries and Cream
strawberry sorbet, mint
Saracco Moscato d’ Asti, Italy ’10

Kaffir Lime Panna Cotta
grapefruit marmalade, meringue
R. L. Buller Muscat, Victoria, Australia, NV

Coconut, Coconut, Coconut
lime, rum
Montmartre Brut, Blanc de Blancs, France NV

Milk Chocolate Mousse
salted caramel, peanut butter sorbet
Mas Amiel “Ma”, Maury, Roussillon, France ‘08

Selection of Ice Cream
varies daily
Saracco Moscato d’ Asti, Italy ‘10

Cheese Plate
varies daily
Chateau Gravas, Sauternes, France, ‘09

Pastry Chef Zak Miller



