
 

{ 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 
Alvear Asuncion Oloroso   10 
Alvear Amontillado Carlos VII  12 
Alvear Pedro Ximenez Solera   14 

 

{ 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 Ball  Bourbon | Trader Vic’s Macadamia  |  

Frangelico | 14 
 

Espresso Martini  
Wheatley | Kahlua | Espresso | 14 

w/ Bailey’s + $1   
Try Bubba’s Style!  

{ Dessert } 

Chocolate Flourless Cake  12 

Hazelnut Mousse, Chocolate Ganache, Hazelnut Ganache,  

Chocolate Sauce,  Candied Hazelnuts 

Jack Daniels Honey NY Cheesecake  14 

Whipped Honey Chantilly Crème, Whiskey Caramel Sauce, 

Honey Comb Crisp 

Apple Crisp 12 

Cinnamon & Nutmeg Baked Granny Smith Apple, Streusel 

Crumb Topping, House-Made Sea Salt Caramel Swirl Ice Cream 

Mimi’s Pumpkin Cake 12 

Pumpkin Cake, Brown Sugar Cream Cheese Frosting, 

Toasted Chopped Pecans, Pecan Praline Sauce 

Crème Brulee 10 

Chai Tea Custard, Caramelized Cinnamon Sugar, 

Maple Brown Sugar Biscotti 

J. Foster’s Ice Cream & Sorbets | 9  

Vanilla, Chocolate or Graham Central Station Ice Cream 

Seasonal Sorbets 

Executive Pastry Chef - Emma Shuck 
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