bin

on the lake

RESTAURANT & WINE BAR

desserts

dark chocolate “budino” pudding cake
mascarpone, candied orange, citrus, olive oil, grey sea salt

suggested wine pairing: justin, obtuse

lemon chevre cheesecake
pistachio brittle crumb, organic huckleberries, saba

suggested wine pairing: taylor fladgate, 10 year tawny

café vita espresso pot de creme
cardamom doughnuts, chantilly, cocoa nibs

suggested beverage pairing: godiva chocolate martini

seasonal sorbet or ice cream
three scoops

suggested wine pairing: lamarca, prosecco

artisanal cheese

sheep, goat & cow, housemade jam, fruit, rosemary crackers

suggested wine pairing: sommelier’s choice wine flight
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