
Sweet Treats
made in-house

Banana Pudding
whipped banana pudding, layered with 

vanilla wafers, fresh bananas, 
drizzled with caramel sauce  9

Apple Almond Cake
Italian almond cake, cinnamon apple compote, 

vanilla creme anglaise, mint sprig  10

Pumpkin Cheesecake
graham cracker crumb crust,

pumpkin creme anglaise,  candied pumpkin seeds
homemade whipped cream  12

Egg Nog Creme Brûlée
rich custard with a caramelized
 crust, nutmeg and cinnamon  8

Raspberry Chocolate Mousse
 smooth dark chocolate mousse, 
topped with raspberry compote,

and homemade whipped cream  9

Key Lime Pie
graham cracker and cinnamon crust, 

mango coulis, fruit garnish, 
mascarpone whipped cream  10

The Greatest Ice Cream on the Planet
From Taharka Brothers  8.5

Vanilla Bean
Chocolate Love
Salted Caramel 
Honey Graham
Caramel Crunch

Non Dairy Strawberry
Mango Sorbet

*please make your server aware of any allergies



After Dinner
Ports 

D o w ' s  L a t e  B o t t l e d  V i n t a g e  5  

S a n d e m a n  F o u n d e r s  R e s e r v e  5

H a r v e y   B r i s t o l  C r e a m   5 . 5

T a y l o r  F l a d g a t e  2 0  Y e a r   1 2 . 7 5

F o n s e c a  2 0  Y e a r   1 3 . 5

Cognacs
E & J  V S O P   4 . 2 5

H e n n e s s y  V S O P   1 8  

C o u r v o i s i e r  V S O P   1 3

R e m y  M a r t i n  V S O P   1 2 . 5

Cordials
  Amaretto di  Saronno   8 .5 Grand Marnier   9 .75

                    B&B   9 .5  Irish Mist    7 .5

      Bailey’s  Irish Cream   8 .5 Kahlua   6 .75

              Chambord   9 .5    Licor 43   8

            Cointreau   9 .75      Sambuca   8 .75

          Drambuie   10.75 Tia Maria   7 .5

             Frangelico   9 .25 Tuaca   6

Cocktails
Ir i sh  Cof f ee  ( K a h l u a ,  J a m e s o n )  –  6 . 5

N u t t y  I r i s h m a n  ( F r a n g e l i c o )  –  6 . 5

S p a n i s h  C o f f e e  ( T i a  M a r i a ) –  6 . 5

I t a l i a n  C o f f e e  ( A m a r e t t o )  –  6 . 5

C h o c o l a t e  M a r t i n i  –  1 1

E s p r e s s o  M a r t i n i  –  1 4

S a l t e d  C a r a m e l  M a r t i n i  –  1 3

Digestifs
F e r n e t  B r a n c a  -  1 2

G r e e n  C h a r t r e u s e  -  1 8

A m a r o  L u c a n o  -  9

D o n  C i c c i o  &  F i g l i  C 3  C a r c i o f o  -  1 4

G e n e p y  l e  C h a m o i s  -  1 3
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