
 

{ Port by the Glass } 
 

Graham 10 Year Tawny    10 
Graham 20 Year Tawny     15 
Graham 30 Year Tawny     25 
Quinta do Noval 10 Year Tawny   10 
Quinta do Noval 20 Year Tawny   20 
Quinta do Noval 30 Year Tawny    33 
Taylor-Fladgate 10 Year Tawny    9 
Taylor-Fladgate 20 Year Tawny   13 
Taylor-Fladgate 30 Year Tawny   25 
Taylor-Fladgate 40 Year Tawny   45 
Heitz ’Ink Grade’     12 
Broadbent 10 Year ‘Malmsey’ Madeira  10 
d’Oliveiras ‘Verdelho’ 1986 Madeira   29 
d’Oliveiras ‘Boal’ 1968 Madeira   49 
d’Oliveiras ‘Sercial’ 1937 Madeira   65 
d’Oliveiras ‘Malvazia’ 1907 Madeira   88 
Warre’s 1985 Vintage Port    18 
 
 

 

 

{ After Dinner Drinks} 
Try one of our rotating stouts! 

 
Sweet & Salty  

Caramel  Vodka | Bailey’s | Coarse Salt | 12 
 

From Litchfield with Love  
Litchfield Vanilla Bourbon | Kahlua | Cream  |  14 

 

It’s Called Chocolat! 
Waypoint Chocolate Vodka| Liquor 43 Chocolate |  

Crème de Cacao | 12  
 

The Pistachio 
Waypoint Vanilla Vodka | Disaronno | Bailey’s |  

Blue Curacao | 14 
 

Dough Boy Fresh 
Dough Boy Bourbon | Godiva Dark | Frangelico | Crème de 

Cacao | 14 
 

Espresso Martini  
Tito’s | Kahlua | Espresso | 14   

W / Bailey’s + $1 
Try Bubba Style  

{ Dessert } 
Hummingbird Cake  | 12 

Pecan, Banana, Pineapple Cake,  

Cream Cheese Frosting, Caramel Sauce,  

Crushed Pecans, Dried Pineapple  

NH Cheesecake: Lemon | 14 

Graham Cracker Crust & Crumble, Lemon Curd,  

Lemon & Blueberry Coulis,   

Dried Citrus, Fresh Blueberries, Whipped Cream 

J. Foster’s Ice Cream & Sorbets | 9  

Vanilla, Chocolate, or Graham Central Station Ice Cream 

Seasonal Sorbet 

Crème Brulee  | 9  

Vanilla Bean, Citrus Biscotti  

Beer Bundt | 12 

Soaked Orange Cardamom Cake, Orange Beer Glaze,  

Orange Honey Fruit Compote, Chantilly Cream  

Executive Pastry Chef:  Emma Shuck  

Chocolate Torte |  12 

Whipped Chocolate Ganache,  Chocolate Soil, 
Raspberry Coulis, Raspberries 
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