
DESSERT MENU

Crème Brûlée
fresh fruit

 9.95

Sticky Toffee Pudding
vanilla bean ice cream

9.95

New Orleans’ Bread Pudding
Jack Daniels Sauce - fresh whipped cream

9.95

House Specialty Kona Pie (serves two) 
chocolate, vanilla & coffee ice creams - Oreo cookie crust -

Butterfinger crumbles - toffee - whipped cream - candied almonds
14.95

French Roasted Coffee 
3.95

Tazo Hot Tea
assorted selection

3.95



AFTER DINNER DRINKS
Irish Coffee

Tullamore Dew Irish whiskey - fresh whipped cream - sugar
 10.00

Salted Caramel Martini
Stoli Salted Caramel - Bailey’s Irish Creme - Kahlua - 

Half & Half - Caramel - Sea Salt
 14.00

Maderia
Broadbent 10yr Malmesey, NV, Maderia, Portugal

10.00

Port
Cockburn’s Special Reserve, NV, Oporto, Portugal

10.00

Cordials & Liquers                                     Cognac
     Bailey’s Irish Cream         9.00                Courvoisier VS          11.00
     Disaronno Amaretto       10.00               Courvoisier XO         40.00
     Dom B&B                      10.00                Grand Marnier          13.00
     Frangelico                         9.00                Hennessy VS              12.00
     Galiano                             9.00                Hennessy Paradis       45.00
     Lillet Blanc                       9.00                Remy Martin VSOP  13.00
     Sambuca Romano            9.00                Remy Martin XO       40.00
     (White or Black)

Remy Martin Louis XIII
3/4 oz pour                  $75.00
1.5 oz pour                  $150.00
2 oz pour                     $225.00


