
after dinner drinks

252 0 2 2  I n n i s k i l l i n  V i d a l  I c e  W i n e  

142 0 2 2  C h a t e a u  L a r i b o t t e  S a u t e r n e s

322 0 1 7  “ D o l c é ”  L a t e  H a r v e s t  b y  F a r  N i e n t e

2 0 0 9  A n t i n o r i  C a s t e l l o  “ M u f f a t o  d e l l a
S a l a ”  

16

1010 year

1720 Year

3030 year

5040 year

8550 year

d e s s e r t  w i n e s

e s p r e s s o

45Grand Marnier 100
A rare blend of old vintage
cognacs from the Grande
Champagne region of France

15Amaro Nonino
An all-natural Italian digestif 

vanilla,  hazelnut, caramel Syrup 1

e s p r e s s o  Single 4     Double 5     

C a p p u c c i n o  Single 5     Double 6.50     

L a t t e  Single 5     Double 6.50     

*indicates gluten free dishes
**Indicates dishes that can be modified to be gluten free

rotating sorbets* 8

affogato**
House  made a lmond ice  cream,  choco late
sauce ,  b iscott i ,  toasted  a lmonds ,  served
with  f resh  espresso  to  pour  on  top !

1 2

Crème Brûlée*
Van i l l a ,  c r i spy  sugar ,  f resh  ber r ies

12

gooey butter cake
Warm gooey  butter  cake ,  house  made lemon
ice  cream,  b lueber ry  cou l i s ,  sp iced wa lnuts ,
mer ingue

12

phyllo wrapped brownie
Phy l lo  dough  wrapped fudge  brownie ,  dark
choco late  ganache ,  f resh  ber r ies ,  van i l l a  ice
cream,  c rème ang la ise ,  choco late  sauce ,
s t rawberry  cou l i s

16

Panna Cotta*
Van i l l a  bean  panna  cotta  w i th  a  dark
choco late  she l l ,  raspberry  cou l i s ,  topped
with  toasted a lmonds

12

Dessert Menu

bread pudding
Kah lua  and dark  choco late  bread pudding
topped wi th  van i l l a  ice  cream and caramel

12

Gelato*
P istach io  or  Espresso

8

sandeman’s
Tawny port

3  o z  p o u r

2  o z  p o u r

14Caraj illo
Espresso  & L icor43  shaken ,
w i th  a  tw ist  o f  o range

16Espresso Martini
T i toe ’s  vodka ,  espresso ,
house  s imple  syrup

n i g h t  c a p
Apple Crisp
Baked app les  w i th  a lmond st reuse l  and
buttermi lk  ice  cream

12


