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 Artist Point Desserts 

 
 

 

A Sweet Ending to Your Celebration 
Double Chocolate Cheesecake, Vanilla Shortbread, 

Raspberry Coulis, Grand Marnier Mousse, 
and Candied Orange Peel   10.00 

Magicale Brachetto, Piemonte DOC   11.00 

 

 

Artist Point Cobbler . . . Seasonal Berries and 
House-made Orange - Amaretto Ice Cream   10.00 

 King Estate Vin Glace Pinot Gris Icewine, Oregon  ‘06  9.00 

Fresh Fig and Goat Cheese Tart with Huckleberry Ice Cream   12.00 
Silvan Ridge Muscat Semi Sparkling, Oregon ‘04   11.00 

Berries in Oregon Muscat Wine, Mint Mousse, 
Chocolate Ice Cream, and Raspberry Sauce 

A No Sugar Added Dessert   10.00 

Kiona Chenin Blanc Icewine, Red Mountain ‘06   11.00 

Warm Spiced Apple Cake with House-made Caramel Sauce 

and Whiskey Mousse   10.00 

Silvan Ridge Muscat Semi Sparkling, Oregon ‘04   11.00 

 

   Dessert Wines    

(3-oz pour) 

 Gls.  Btl. 

 F Silvan Ridge Muscat Semi Sparkling, Oregon ‘06 (5-oz pour) 11.00 48.00 

 F Kiona Chenin Blanc Icewine, Red Mountain ‘06 11.00 43.00 

 F Magicale Brachetto, Piemonte DOC 11.00 49.00 

 F King Estate Vin Glace Pinot Gris Icewine, Oregon  ‘06 9.00 36.00 

 F Adelsheim-Deglace Pinot Noir, Willamette Valley ‘06 13.25 52.00 

 F Mission Hill Five Vineyards Riesling Icewine, Okanagan ‘06 15.50 30.00 

FF Big Kiona Late Harvest Zinfandel, Red Mountain ‘03 10.00 66.00 

      Dr. Loosen-Chateau Ste. Michelle Eroica Single Berry Select ‘01  210.00 

 F One Disney Wine & Dine Plan Entitlement – Bottles 

Only 

FF Two Disney Wine & Dine Plan Entitlement – Bottles 

Only 

Grand Marnier Flight 

Grand Marnier, Grand Marnier 100 Year Anniversary, and 

Grand Marnier 150 Year Anniversary (1/2-oz each)   28.00 

   Ports    
 Gls.   Btl. 

   Bernard Griffin Port Syrah 7.25 35.00 

   Grahams 10 Year Tawny Port 10.00 

   Grahams 20 Year Tawny Port 15.00 

   Grahams 30 Year Tawny Port 20.00 

   Grahams 40 Year Tawny Port 25.00 

Port Flight 
(1-oz pour) 

Graham’s 10 Year, 20 Year, 30 Year, and 40 Year   22.00 



 
  

 

  Specialty Coffees ~ After-Dinner Drinks  

 

Wilderness Coffee Baileys Irish Cream, Kahlúa, and Coffee with 

 Whipped Cream and Chocolate Shavings 8.25 

Nutty Mountain Baileys Irish Cream, Frangelico, and Whipped Cream 9.25 

Lewis and Clark E&J Brandy and Kahlúa topped with Whipped Cream 8.25 

Nuts and Berries Chambord, Frangelico, and Coffee 9.25 

Gold Rush Grand Marnier, Dark Crème de Cacao, Kahlúa, and Coffee 9.25 

Irish Coffee Jameson Irish Whiskey, hot Coffee, and Whipped Cream 8.25 

Bucaccino Sambuca with Cappuccino 8.25 

Choca-Bucaccino Crème de Cacao, Sambuca, and Cappuccino 9.25 


