
DESSERTS 
 

 
 

 

 

 
Salted Caramel Bread Pudding  14 

house made pretzels, candied walnuts, 
 bourbon ice cream 

 
Butterscotch Pot de Crème  14 
guittard chocolate pudding, hazelnut bark 

 
Lemon Cheesecake  14 

lavender chantilly cream, huckleberry 
 

Gluten Free Chocolate Torte  14 
berry compote, whipped cream 

 
Brix Banana Split  20 

caramelized banana, 
chocolate malt, hazelnut and caramel ice cream,  
candied hazelnuts, peanut butter and chocolate 

sauce 
 

Trio of Seasonal Sorbets  14 
garden orange, guava, garden meyer lemon 

 
Box of Brix Truffles  20 

Kelleher cabernet sauvignon gernache 
 

  
 

Naval Orange Creamsicle   16 
charbay vodka, licor 43, combier orange 

cream, naval orange from the grove 
 

Kelleher Coffee  16 
jameson, kahlua, frangelico  

chilled nitro coffee 

 
Espresso Martini  16 

fresh espresso pull, absolute elyx vodka, cantera 
negra coffee liqueur 

 
Chocolate Fudge Martini  16 

whipped vodka, cream, mozart dark chocolate 
liqueur, guittard chocolate, maldon salt  

 
 
 

 
 

Brix Dog Biscuits  11 
Bacon & Oats 



 
 

 
 

 
 

 
 

DESSERT  WINE 
 
 

Dolce by Far Niente  2016  44.9°b 
Late Harvest, Napa     27 

 
Grgich Hills ‘Violetta’  2016  36°b 

Late Harvest, Napa    25 

 
TOR ‘Noble ROT’, Two Barrels  2018  39°b 

Late Harvest, Napa   30 
 

Chateau Les Justice   2019    31°b 
Sauternes, France   22 

  
 

                   PORT 
 

 
Nieeport Ruby 22°b 

Douro Valley   10 
 

Kopke Tawny 10 year  19°b 
Douro Valley   10 

 

Graham’s Tawny 20 year  21°b 
Douro Valley   22 

 

Taylor Fladgate Tawny 20 year  21°b 
Douro Valley   22 

 

 

 


