
Desserts

Your choice 8

Meyer Lemon Créme Brûlée
Caramelized with natural brown sugar

New York Cheesecake
Confectioners painting with berries and Chambord

Caramel Apple Pie
Topped with cinnamon strudel, vanilla ice cream

The Ice Cream Parlor
Miniature root beer float, strawberry ice cream sandwich 

and double chocolate demi cone

Snickers® Chocolate Peanut Butter Torte
With homemade French vanilla ice cream

Sugar Reduced Fresh Fruit Tart
Seasonal berries, granola and frozen yogurt

Layers of Chocolate and Caramel
Warm decadence cake, double chocolate ice cream 

and a chocolate lollipop

Dessert Wines

Standing Stone, Vidal Ice Wine (375 ml) 36

Castellare, Vin Santo, Italy (375 ml) 48

Knob Creek 12

Basil Hayden’s 12

Bakers 15

Booker’s 15

Corvoisier VSOP 12

Corvoisier  XO 26

Hennessy XO 29

Remy VSOP 15

Remy Martin XO 29

Martell VS 10

Graham’s 10 yr Tawny 12

Vintage 1994 26

Dow’s Ruby 6

Domecq Amontillado 8

Glenfiddich 12 yr 12 Dalmore 12 yr 12 Glenlivet 12 yr 12

Drambuie 9

Frangelico 9

Kahlúa 9

Sambuca
White or Black 9

Cointreau 9

Bailey’s Irish Cream 9

Giori Lemoncillo 9

Campari 9

DiSaronno 9

Benedictine 
& Brandy 9

Grand Marnier 9

Chambord 9

Cordials

Cognacs

Malted Whiskeys

Small Batch Bourbon

Ports & Sherry

ISLEY

Macallan 12 yr 15

HIGHLAND

Remy Martin Louis XIII        190

Graham’s Vintage Port 2003 40


