
D E S S E R T
Blueberry Crème Brûlée   	 12
Marcona Almond Financiers

Chocolate Pot de Crème    	 12
Stone Fruit, Fresh Cherry, Vanilla Cookie

Mango Cheesecake   	 12
Fresh Passion Fruit, 
Belgian Str awberry Chocolate

High Steaks Signature S’more   	 12
Hand-Whipped Marshmallow, 
Baked Gr aham Cr acker,  
Cremeux, Belgian Chocolate Lava

C H E E S E  B O A R D
A R T I S A N  M A D E ,  E X T R A O R D I N A R Y  F L AV O R S

Smokey Blue Cheese: Rogue River Creamery  
Central Point, Oregon

Port Salut: Brittany, France

Humboldt Fog®:  
Cypress Grove Chevre – Arcata, California

Midnight Moon™: Made in Europe for  
Cypress Grove Chevre – Arcata, California

Echo Mountain Blue®: Rogue River  
Creamery Central Point, Oregon

Champignon Triple Cream  
Cambozola: Germany

Chef’s Select Cheese Board  
Choose 3 for $25  |  Choose 5 for $35   
Served with Artisanal Breads and Fruit Spreads 

Please ask your server for more details

Executive Pastry Chef Juan Roa


