
House Made Desserts    7.

Red Wine Poached Pear
Chilled Sweet Pear Nestled With Mascarpone & Pistachio

Chocolate Truffle Cake
7 Layer Chocolate Cake With Milk Chocolate Truffles

Vanilla Crème Brulée
Rich Vanilla Bean Custard With Carmelized Sugar

Cheese Cannolis
Creamy Ricotta Filling With Mini Chocolate Chips

NY Style Cheesecake
Topped With Seasonal Fruit 

Chocolate Mousse
Layered With Whipped Cream & Chocolate Shavings

House Made Ice Cream & Sorbet    5.
Ask Your Server For Today’s Selection



Dessert Cocktails    8.
Nutty Irishman

Bailys, Frangelico 

Vanilla Kiss
Vanilla Vodka, Kahlua, Coco, Coffee, Whipped Cream 

Café Ambrosia
Disaronno, Frangelico, Coffee, Whipped Cream

B52 Coffee
Grand Marnier, Bailys, Kahlua, Whipped Cream

After Dinner Spirits
Remy Martin VSOP, Cognac    9.
Courvoisier VSOP, Cognac    10.

Maison Surrenne XO, Champagne Cognac    20.
Sandeman Armada Rich Cream Sherry    7.

Allegrini Di Amarone, Grappa    9.
Paul Masson Grande Amber, Brandy    6.
Germain Robin Fine VSOP, Brandy    10.

Ports
Taylor Fladgate 20 Year    11.

Quinta Do Noval LBV    9.
Quinta Do Noval Tawney    7.

Dessert Wines
Yalumba Reserve Muscat    7.

Pacific Rim Ice Wine    10.
Heron Hill Vidal Blanc    8.

Single Malt
Glenlivet 12 yr    9.
Laphroig 10 yr    9.

Buichladdich 16 yr    15. 
Macallan 12 yr    0.

Oban 14 yr    12.
Singleton 12 yr    9.
Balvenie 12 yr    0.

Glenfiddich    9.


