CASCADE DINING ROOM

DESSERT MENU

o]

C

Ll

STRAWBERRY RHUBARB SHORT

CHOCOLATE CREME BRULEE

RASPBERRY FRANGIPANE TART

SKILLET BAKED CHOCOLATE

lp

CAKE

layers of sponge cake, mascarpone cream,
stawberry mint coulis & meringues

15
ORANGE CARDAMOM

VG/GF/Almonds

orange cardamom chocolate créme brulee,
topped with preserve kumquats

16

raspberry frangipane tart with lemon curd,
topped with caramelized almond dust

16
CHERRY LIME COBBLER GF

herry lime cobbler, vanilla ice cream topped
with lime zest

17

CHIP COOKIE

chocolate & caramel sauce with
vanilla ice cream

15

&

DESSERT WINES

LATE HARVEST WINES

Alexana
2014 Riesling 16

Abiqua Wind
2011 Sweet Noir 5.50

Sineann
“Sweet Sydney”
2017 LH Zinfandel 8

PORTS

Croft
Ruby 8.50

Eola-Hills
2016 Cabernet Sauvignon 15

Abacella
2018 Estate 14

Tori Mor
2017 Syrah 28

Barnard Griffin
2023 Syrah 18
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