—
DESSERTS
with suggested wine pairings

APPLE STREUSEL TART

ginger ice cream, caramel sauce, 6.

deloforce tawny port, 6.

VANILLA BEAN CREME BRULEE
pistachio sable, 6.

moscato d’ asti-chiarlo ‘nivole’, 7.

CHEESE PLATE
chef’s selection of artisanal cheeses,
housemade flatbread, accompaniments, 7.

cossart gorden 5 yeor molmsey madeira, 8.

CHOCOLATE TRUFFLE CAKE
dense chocolate cake, rich mousse,
peanut butter ice cream, 7.

banfi rosa regale, 6.

MURPHY’S CLASSICS

DESSERT TRIO*
bonzo cake, vanilla bean
panna cotta, tollhouse pie, 8.

dessert flight: moscato d'asti,

ice wine, tawny port, 13.

TOLLHOUSE PIE®
white & dark chocolate,
oreo-walnut crust, vanilla ice cream, 7.

croft ‘distinction’ , 6.

THE BONZO
fudge brownie, cheesecake,
dark chocolate mousse, 7.

quinto do portal lbv 1996, 7.

* these desserts contain nuts



I
DESSERT WINES
AUSTRALIA

sandeman tawny port, barossa, 6/40

AUSTRIA
eiswein cuvee-kracher, weinlaubenhof,
burgenland, 70°**

CALIFORNIA
rotta, ‘zinfandel Port, paso robles, 50**

FRANCE

sauternes-chateau baulac dodijos, 12/46**

HUNGARY
tokaji aszu- royal tokaji ‘'red label’, 93**

ITALY
berachetto d'acqui-banfi ‘rosa regale’, 6/24**
moscato d'asti-chiarlo *nivole’, 7/26

NEW ZEALAND
ice-wine- selaks, marlborough, 10/38**

PORTUGAL
Croft ‘Distinction’, 6/36
quinta do portal late bottle vintage 2000, 8/44

*+375ml bottle

SPECIALTY
COFFEE DRINKS

CAFE MURPHY
latte, bailey's, starbucks liquer, 7.

IRISH COFFEE
coffee, bushmills irish whiskey, brown sugar. 7.

CAFE ITALIANO

coffee, amaretto, grand marnier, tia maria, 7.

TOASTED MOCHA

hot chocolate, kahlua, amaretto, 7.



