
S W E E T S  +  G O O D I E S :

Y O U  K N O W  Y O U  WA N T  T O .

D E S S E R T S 

VANILLA BEAN CRÈME BRÛLÉE 
raspberries 11.5

CHOCOLATE VELVET CAKE  
chocolate mousse, chocolate ganache,  

raspberry ice cream 12

MIXED FRESH BERRIES 
crème anglaise 11

CARROT CAKE† 
pecan praline filling, sweet cream cheese, 

toasted coconut, crème anglaise 13

APPLE CROUSTADE 
flaky turnover, boozy spiked maple syrup,                            

vanilla ice cream 11

†We use nuts and nut-based oils in our menu items.
If you are allergic to nuts or any other food, please let us know.

SPECIALTY COFFEES
IRISH COFFEE (Jameson or Bushmills) 13.5

BUTTERNUT (Frangelico, Butterscotch & Brandy) 13.5

ORANGE GLAZE (Kahlua & Grand Marnier) 13.5

SWEET TOOTH (Amaretto & Raspberry) 12.75

TWIST (Tuaca & Dark Crème de Cacao) 12.75

AFTER DINNER DRINKS
ROBERT MONDAVI D’ORO, Napa Valley 3 oz. 10

INNISKILLIN ICE, Canada 3 oz. 20 


