
Please be advised that food prepared in this establishment may contain 
these ingredients: milk, eggs, wheat, soybean, sesame, peanuts, 

tree nuts, fish and shellfish.

V A N I L L A  B E A N  C R È M E  B R Û L É E  $ 1 2

B A N A N A S  F O S T E R  $ 1 6

Bourbon Vanilla Gelato, Banana Pecan Tuile

G R A N D  M A R N I E R  F R O Z E N  S O U F F L É  $ 1 2

Candied Citrus, Whipped Cream

C H E E S E C A K E  $ 1 2

Mixed Berry Compote, Fresh Berries, 
Whipped Cream, Caramel Chocolate Cake

T O F F E E  B R E A D  P U D D I N G  $ 1 2

Croissant Bread Pudding Topped with Homemade
Toffee Sauce and Vanilla Bourbon Gelato

DESSERTS

C A R A M E L  C H O C O L AT E  C A K E  $ 1 4

Milk Chocolate Caramel Mousse, 
Milk Chocolate Caramel Glaze

C A R A J I L L O  $ 1 2

Licor 43, Espresso

E S P R E S S O  M A R T I N I  $ 1 5

Stoli Vanil Vodka, Kahlúa, Frangelico Hazelnut 
Liqueur, Godiva Chocolate, Espresso

T H E  G O D F AT H E R  $ 1 5

Dewar’s  White Lable Scotch, Disaronno Amaretto

SPECIA LTY COCKTA ILS



W A R R E ’ S  H E R I TA G E  R U B Y  P O R T  $ 1 0

D R .  L O O S E N ,  R E I S L I N G ,  E I S W E I N
Bottle  $ 7 5

TAY L O R  F L A D G AT E  TA W N Y  P O R T
30 year  $ 3 0  |  40 year  $ 4 5

S A U T E R N E S  C H ÂT E A U  L A R I B O T T E
Glass  $ 1 5

R O YA L  T O K A J I
Glass  $ 2 5

PORTS & SHER RY

R É M Y  M A R T I N 
Louis XIII  $ 1 0 0  per .5oz
 X.O.  $ 2 5  |  V.S.O.P  $ 1 0

B A I L E Y S  O R I G I N A L  I R I S H  C R E A M  $ 8

G R A N D  M A R N I E R  $ 9
Cuvée Du Centenaire  $ 3 0  |  Cuvée Quintessence  $ 1 5 0

D I S A R O N N O  A M A R E T T O  $ 8

L I C O R  4 3  $ 8

F R A N G E L I C O  H A Z E L N U T  L I Q U E U R  $ 8

H E N N E S S Y
Paradis  $ 1 7 0  |   X.O.  $ 3 5

V.S.O.P Privilège  $ 1 2

ICE WINES & SAUTER NES

COGNAC

COR DIA LS


