
signature chocolate chip 
bread pudding $9

bread | vanilla custard | chocolate chips 

beignets $12
deep fried pastry | cinnamon sugar coated | 

side of vanilla frosting & caramel 
dipping sauce 

mile high chocolate cake $11
chocolate cake | chocolate fudge | 

chocolate frosting 

chocolate chip 
cookie skillet $14

for two
served warm | vanilla ice cream 

chocolate torte* $8
blend of chocolates 

apple crisp* $12
cinnamon crumb topping | granny smith apples

new york cheesecake $10
housemade | graham cracker crust 

pistachio tartufo* $9
pistachio gelato | vanilla gelato | pistachios |

dried cherry | chocolate coating 
-contains nuts-

classic tartufo* $9
 chocolate gelato | vanilla gelato | dried

cherry | sliced almonds | chocolate coating 
-contains nuts-

gelato* $6
chocolate or vanilla 

sorbet* $6
seasonal flavors 

Please advise your server of any allergies. 

Any item listed with an asterisk (*) can be prepared gluten free upon request. 

Additional dressings and sauces are subject to an upcharge. 

A 3% credit card processing fee applies to all credit card transactions.

After DinnerAfter Dinner



waypoint after dark $15
baileys irish cream | kahlua | chambord

golden dream $15
licor 43 | cointreau | fresh squeezed orange juice | 

heavy cream

strawberries & cream $15
london dry gin | strawberry purée | white creme de cacao | 

half and half

espresso martini $15
vodka | espresso | coffee liqueur

pistachio martini $15
vanilla vodka | baileys irish cream | pistachio liqueur

Frangelico $7

Disaronno $9

B&B $9

Drambuie $10

Sambuca  $9
white & black

Kahlua $7

Gran Marnier $10

Creme De Cacao $9

Baileys Irish Cream $7

Licor 43 $7

NightcapsNightcaps

Coffee BarCoffee Bar
coffee $3.50
regular & decaf

single espresso $7
regular & decaf

double espresso $9
regular & decaf

cappuccino $7
regular & decaf

tea $3.50
regular & decaf

Brewed fresh at your table. Coarse

coffee grounds steep gently in hot

water, extracting deep, earthy flavor

profiles and a velvety texture.

French PressFrench PressFrench Press

Spanish Coffee $14
overproof rum | cointreau | tia maria
coffee liquour | coffee | sugar rim | 

fresh whipped cream

irish coffee $14
irish whiskey | brown sugar | coffee |

fresh whipped cream

keoke coffee $14
cognac | kahlua | creme de cacao | fresh

whipped cream

f o r  t w o

CordialsCordials

Tawny Port $18

Port Wine $12

CordialsCordials PortsPorts

$9
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