
 

{ Dessert Wines } 
 

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 | Dorda Salted Caramel |  
Two Stacks Irish Cream | Coarse Sea Salt | 12 

 

Why is This OK? 
Bubba’s Brown Sugar Whiskey | Cointreau | Lime | 12 

 

Alma Finca ’Bout It  
Alma Finca Orange Liqueur | Two Stacks Irish Cream | 14 

 

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

Crème de Cacao | 12 
 

The Pistachio 
Waypoint Vanilla Vodka | Disaronno 

Two Stacks Irish Cream | Blue Curacao | 14 
 

Espresso Martini  
Wheatley | Kahlua | Espresso | 14 

w/ Two Stacks + $1  

{ Dessert } 
S’mores Terrine | 12 

Toasted Marshmallow Mousse | Chocolate Budino 

Graham Cracker Cake Crouton | House Made Marshmallow 

Chocolate Strawberry Bombe | 14 

Strawberry Mousse | Whipped Chocolate Ganache 

Chocolate Shortbread | Strawberry Compote | Whipped Cream 

“Take 5” Brownie | 12 

Peanut Butter Chip Brownie | Pretzel Brittle | Caramel Sauce 

Caramel Ice Cream 

Lemon Poppyseed Cake | 14 

Blueberry Mousse | Blueberry Compote | Lemon Sorbet 

Peach Cobbler Skillet | 12 

Oat Crumble | Vanilla Ice Cream 

Banana’s Foster | 20 

Spiced Brown Sugar Butter | Myers’s Dark Rum | Banana Liqueur 

Fresh Banana | Vanilla Ice Cream 

Served Table Side 

Executive Pastry Chef - Charlotte Grimm 

Ice Cream & Sorbets | 9  

Vanilla, Chocolate, or Caramel Ice Cream 

Seasonal Sorbet 
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