
 
CHOC OL AT E C A K E   12.

Layers of Chocolate Fudge Cake, Vanilla Bean Cheesecake & Chocolate Cream
Fresh Strawberries, Chantilly Cream 

C R E ME BRUL E E   10.   
Madagascar Vanilla Bean, Fresh Berries

A PPL E PIE  IN A JA R   10.
Pie Crust, Vanilla Ice Cream, Harvest Berry Caramel Sauce

 P UMPK IN CHEE SEC A K E   10. 
Cranberry Orange Sauce, Cinnamon Creme Chantilly, Pecans

C HO C OL AT E MOU S S E PA R FA I T   10.   
Chocolate Crunch, Salted Caramel, Candied Pecans  

SIGN AT UR E S UNDA E FOR T WO   12.
Vanilla & Dulce Ice Creams, Chocolate Brownies, Peanut butter shortbread,

Milk Chocolate Pretzel Bark, Fresh Berries 
 

SEL EC TION OF ICE CR E A M  or  SEL EC TION OF S OR BE T   10.

10.5.18

185 4 ROA S T C OFFEE   3.5
Blend of Central and South American Beans Locally Roasted

ROYA L S UM AT R A DEC A FFEIN AT ED   3.5
Medium blend of Rainforest Alliance Certified Coffee

 A S S OR T ED ORG A NIC MIGH T Y L E A F T E A   3.5

E SPR E S S O   4 .

DOUBL E E SPR E S S O   7.75

C A PPUC CINO   5.

DE S S E R T

Coffee



C OCK BUR NS FINE RUBY   6.

GR A H A M S TAW N Y 10 Y R.    9.

   GR A H A M S TAW N Y 20 Y R.    20.

   GR A H A M S TAW N Y 30 Y R.    28.

   GR A H A M S TAW N Y 4 0 Y R.    38

PORT

Port Wine “Century Flight”   40.

1 oz. each of Graham’s 10, 20, 30 AND 40 Year Tawny Aged Port

SINGLE MALT SCOTCH

HENNESSY VS   10.

HENNESSY PRIVLEDGE   14.

REMY MARTIN VSOP   13.

Cognacs

AMARETTO DI SARONNO   8.

B & B   7.5.

SAMBUCA ROMANA   7.

BAILY’S IRISH CREAM   7.

CAMPARI   7.

Cordials


