
DESSERTS



Housemade, using local ingredients 

Nutella Panna Cotta*	 9 
Raspberry Jam, Hazelnut Tuile 

Lemon Icebox Pie*	 8 
Toasted Coconut, Graham Cracker Crust, 
Seasonal Berries 

Tres Leches Cake	 8 
Vanilla Sponge Cake, Fresh Cream, Caramel Sauce 

Blondie Sundae*	 8 
White Chocolate Brownie, Strawberry Jam, 
Pistachio Gelato 

Flourless Dark Chocolate Cake	 8 
Chocolate Ganache, Vanilla Gelato, Chocolate Palillo  

New York Cheese Cake*	 8 
Fresh Berries, Pecan Crust, Vanilla Tuile 

S’mores in a Jar*	 8 
Graham Cracker, Chocolate Torte,  
Marshmallow Fluff 

Créme Brulée*	 8 
Tahitian Vanilla, Flambé, Biscotti 

Bananas Foster Cream Pie*	 9 
Whipped Cream, Salted Caramel,  
Shaved Chocolate 

Fresh Seasonal Berries	 9 
with Whipped Cream 

Assorted Gelatos, Ice Creams	  7
and Seasonal Sorbets 

Selection of Biscotti*	 4 
Chocolate Hazelnut and Vanilla Pistachio 

*Contains nuts. Ask your server if item can be made nut-free.

DESSERT MARTINI 

Decadance	 14 
Grand Marnier, Frangelico, Bailey’s, Godiva Chocolate 
Liqueur, Fresh Whipped Cream, Chocolate Swirl

DESSERTS



Amaretto Disaronno	 10
Amaro Averna	 13
Bailey’s Irish Cream	 10
B&B	 13
Campari	 10
Chambord	 10
Cointreau	 11
Drambuie	 13
Dubonet Red 	 10 
Dubonet White 	 10
Faretti Biscotti Liqueur 	 11
Fernet Branca 	 13
Frangelico 	 10 
Godiva Chocolate 	 11 
Godiva White Chocolate 	 11
Grand Marnier	 13
Grand Marnier 100 yr.	 39
Kahlúa 	 9
Limoncello 	 11
Pernod 	 11
Ramazzotti 	 9
Sambucca Romana 	 10
Sambucca Romana Black 	 10
Tuaca	 8 
Tia Maria 	 10 

DESSERT WINES	 Glass 

Sauternes, Castelnau de 	 14 
Suduiraut, Bordeaux, France 

Ice Wine, Vidal, Inniskillin, 	 29 
Niagra Pennisula, Canada  

Black Muscat, Elysium, 	 15 
Quady, California 

Late Harvest Zinfandel, 	 15 
Dashe Cellars, Dry Creek  
Napa Valley, California 

Late Harvest Wine, 	 25 
Dolce, Far Niente, 
Napa Valley, California

CORDIALS



Nonino Amaro Grappa	 17 

Nonino Chardonnay Grappa	 17

Dry Sack	 10

Harvey’s Bristol Cream	 9

Fonseca Bin 27 Ruby	 9

Penfolds “Grandfather” Tawny	 19

Taylor Fladgate LBV ‘10	 10

Taylor Fladgate 10 Yr Tawny	 13

Taylor Fladgate 20 Yr Tawny	 21

Taylor Fladgate 30 Yr Tawny	 34

ARMAGNAC AND COGNACS 
Calvados Boulard 	 11 

Courvoisier XO	 49 

De Montal Armagnac XO	 23

Henessy VS	 11

Hennessy VSOP	 14

Hennessy XO	 59 

Remy Martin VSOP	 16

Remy Martin XO	 59

GRAPPA  SHERRIES  PORTS

Remy Martin “Louis XIII”
(Perfect Pours)

	 .5 oz.	 75	 1 oz.	 140 

	 1.5 oz.	 210	 2 oz.	 275



Coffee & Decaf Coffee	 3.5 

Espresso &	 3.5 
Decaf Espresso

Cappuccino &	 5 
Decaf Cappuccino

Double Espresso &	 5 
Double Decaf Espresso

Café Au Lait	 5.5

COFFEES

COFFEE WITH SPIRITS 
Irish Coffee 
Jameson Irish Whiskey 

Italian Coffee 
Amaretto Disaronno 

Jamaican Coffee 
Myers Rum 

Mexican Coffee 
Kahlúa 

Spanish Coffee 
Tia Maria 

Nutty Irishman 
Baily’s Irish Cream & Frangelico 

All Coffee w/ Spirits	 7



Brunch
Receive a COMPLIMENTARY Mimosa

SATURDAYS & SUNDAYS 
Live Jazz on Sunday

 11am - 2:30pm

WINE DOWN
MONDAYS & FRIDAYS

50% OFF
ALL WINE BOTTLES

$100 and Above

HAPPY HOUR
 4-7pm*

Monday – Friday
* Bar and Cocktail Lounge ONLY

Private Dining 
Rooms Available  

for Corporate 
& Social Events


