
B U C K E Y E  D E S S E R T S  
$ 7 . 7 5  

 

 

Today’s Sorbet with Orange Sugar Cookies 

Vanilla Ice Cream Sundae with Chocolate Sauce 

Local Strawberry Shortcake with Mascarpone Cream 

Butterscotch Crème Brûlée 

S’more Pie (Marin’s Favorite Dessert) 

Molten Chocolate Cake with Cocoa-Nib Tuille & Crème 

Fraîche 

Coconut Cream Pie with Orange, Mango & Passion Fruit 

Sauce 

Key Lime Tart with Pineapple Sauce and Lemon Zest 

Baked Lemon Pudding with Wild Oregon Blueberry Sauce 
 

D E L I C I O U S  D E S S E R T  D R I N K S  
Don’t want dessert but something a little sweet instead? 

Try one of these… 
Vermeer Chocolate Liqueur and Blue Ice Vodka Martini  9.50 
Buck-Irish Coffee with Irish Whiskey and Baileys 8.75 
Grand Café with Baileys, Frangelico and Grand Marnier 9.25 

 
D E S S E R T  W I N E S  &  M O R E  

ST. Supery, Moscato, Napa Valley, 2008 7.50 
Chateau Liot, Barsac, Sauternes, France, 2005 11.25  
Oro Puro, Late Harvest Sauvignon Blanc, Napa, 2007 12.75 
Royal Tokaji, Tokaji Aszú, 5 Puttonyos, 2005 13.50 
Inniskillin, “Vidal”, Ice wine, Canada, 2006 22.00 

Cline, Late Harvest Mourvedre, Contra Costa, 2003 9.50 
Olivares, Dulce Monastrell, Cosecha, Spain, 2000 11.00 
 
Blandy’s, Rainwater Madeira 6.50 
Blandy’s, 5 Year Malmsey Madeira  8.25 
Graham’s, 20 Year Tawny Port 13.50 
Graham’s, Six Grapes, Port 6.50 
Meyer Family, California Port 12.25  
Ramos Pinto, Late Bottled Vintage Port 2003 7.75 
Warre’s, “Otima”, 10 Year, Tawny Port 12.00 
 
Grappa Marolo, Moscato 9.75 
Grappa Marolo, Barolo 12.50 
Grappa Marolo, Brunello di Montalcino 11.25 


