— the sweets

/

homemade whipped sweet cream

strawberry shortcake 19
classic vanilla cake - strawberry compote
fresh strawberries

11 layer chocolate cake “* 18

dark chocolate - chocolate mascarpone mousse
cold marinated chambord blackberries

classic new york style cheesecake 18
homemade raspberry purée

durant’s ultimate warm crumble 17
cinnamon - roasted bartlett pears
vanilla gelato - crisp crumble topping

lou lou’s homemade

cookies & cream ice cream cake 18
cookies and cream gelato - oreo cookie crust
house-made chocolate sauce - whipped frosting

gelato 13
chocolate - vanilla - strawberry
hazelnut crunch - salted caramel

sorbet 13

blood orange - raspberry - mango

GF - Gluten Friendly - made with ingredients that do not naturally contain Gluten.

Items may not contain less than 20 ppm of gluten as our
kitchen is not a gluten free environment.

Dur 12-15-25



Dur 11-12-25

— dessert wines & port ~
30z / bottle

chateau roumieu sauternes 16 64
(bordeaux, france)

far niente “dolce” 37 154
(napa valley, california)

royal tokaji "5 puttonyos" 27 135
(tokaj, hungary)

inniskillin cab franc ice wine 48 200
(niagara, ontario)

inniskillin riesling ice wine 42 180
(niagara, ontario)

taylor fladgate "late bottle vintage" 2019.......... ) LN 62
(douro valley, portugal)

taylor fladgate 10yr tawny 20 96
(douro valley, portugal)

taylor fladgate 20yr tawny 26 168
(douro valley, portugal)

taylor fladgate 30yr tawny 46 356
(douro valley, portugal)

taylor fladgate 40yr tawny 64 495
(douro valley, portugal)

cordials ~

<]
amaro montenegro 18
amaro nonino 24
bailey’s irish cream 16
caravella limoncello 18
chartreuse “green” 32
chartreuse “yellow” 32
fernet branca 18
frangelico 16
grand marnier 22
licor 43 18
romana sambuca 18




