
 d e s s e r t s   
 

wa rm c hoc ol at e  t ruf f l e  c a k e 
pomegranate gelato 

8 
 

f a l l  h a r v e s t  bre a d p udd i ng 
caramelized apples, cranberries & white chocolate, 

vanilla bean ice cream 
7 
 

c of f e e  p o t  de  C rè me 
crispy chocolate cookies 

7 
 

b a k e d a l a s k a 
raspberry sorbet, chocolate and vanilla ice creams, meringue 

8 
 

a p p l e  c i de r be i gne t s 
Kentucky Bourbon ice cream 

7 
 

p ump k i n p i e  c he e s e c a k e 
NY style, whipped cream  

8 
 

o at me a l  r a i s i n c ook i e  i c e  c re a m 
6 
 

          home m a de i ce cr e a ms & s or be t s
                  chef’s daily selections

6



 d i g e s t i f s   
 

dessert wines 

Mu s c at o D ’A s t i  M i c he l e  C h i a rl o ‘ N i v ol e ’ I ta ly 	    1 2 / 2 8 	  

 

 

Port, Sherry, madeira & Grappa 

Gr a h a m ’ s  ‘ S i x  Gr a p e s ’ P or t ug a l 		             9 / gl a s s 

H a r v e y s Br i s t ol  C re a m S p a i n		                           9 / gl a s s 

b a nf i  Gr a p p a I ta ly 		                                     1 6 / gl a s s 

bl a nd y ’ s  ‘ 1 0  y e a r ’  m a de i r a S p a i n		             9 / gl a s s 

Tay l or F l a dg at e  ‘ 2 0  y r  Taw n y ’ P or t ug a l 	           14 / gl a s s

single malt 

m a c a l l a n 1 2  y r                             		             1 5 / gl a s s 

m a c a l l a n 1 8  y r                             		             30 / gl a s s 

gl e nl i v e t                                        		             1 1 / gl a s s 

gl e nmor a ng i e  1 0  y r                       		             1 0 / gl a s s 

l a g av ul i n 1 6  y r                           		             2 5 / gl a s s 

 

liqueur 

c a r av e l l a  l i monc e l l o I ta ly 		                        1 2 / gl a s s 

 

 


