
Sweets & Libations 

Fallen Chocolate Cake 
 Vanilla Ice Cream, Raspberry Sauce $7 

Cinnamon Bread Pudding 
Butter Rum Sauce   $7 

Vanilla Bean Crème Brulée 
Tahitian Bean, Strawberry   $8 

 

Glenlivet 12 yr $9  

Glenmorangie 12 yr sherry or port wood $11 

Glenfiddich 12 yr $9, 15 yr $14, 18 yr $18 

Springbank 10 yr old $14 

Macallan 10 yr old $10  

Macallan 12 yr old $11   

Macallan 18 yr old $18 

Highland Park  15 yr old $16 

Highland Park  18 yr old $19 

Single Malt Scotch Cognacs 
  
 

 

Martell VS $8  

Hennessy VS $8 

Martell Cordon Bleu $14 

Courvoisier VS $8 

Hine Rare VSOP $10  

Remy Martin XO $19  
Remy Martin VSOP $14  

 

Ports 
 

 
 
 
 

Warre’s King Tawny  Porto $8 

Quinta do Noval Porto $8 

Warre’s Otima 10 yr Tawny $8 

Cockburn Late Bottle Vintage  Porto $8 

Quinta do Noval 20 yr Tawny  $11 

 
 

 

After Dinner Drinks 
 
Nuts and Berries    $8 
Bailey’s, Frangelico, Splash Chambord 
 

B-52 Tini    $9 
Kahlua, Bailey’s, Grand Marnier 
Chilled Straight Up 
 

Butterscotch Tini    $10 
Van Gogh Chocolate Vodka,                       
Buttershots, Bailey’s, Caramel Swirl 
 

Chocolate Martini    $10 
Stoli Vanilla,  Godiva Dark & White,     
Dark Crème de Cacao    
 

Armeno Roasters Coffee   $2.50 
Cappuccino   $3.75 
Latte   $4.00 
Mighty Leaf Assorted Tea   $2.50 

Apple & Cranberry Tart 
Warm with Vanilla Ice Cream  $7            

Praline Pecan Mascarpone Torte    $7 

Seasonal Cheesecake 
Terry”s Creation   $6 

Pastry Chef   Terry Travers 

Ginger Snap Cone 
Choose 3 Scoops of Ice Cream  $6      Sorbet   $7 


