All desserts made on premises by our pastry chef
All desserts 12

BROWNIE SUNDAE
Vanilla ice cream | whipped cream |

caramel and chocolate drizzle

VANILLA BEAN CREME BROLEE (G)

Chilled vanilla custard | caramelized sugar topping

CHOCOLATE MOUSSE CAKE (G)
Chocolate cake | chocolate mousse |

semi sweet chocolate gomoche | espresso creme omg|oise

CRANBERRY LEMON TART

Shortbread crust | lemon curd | cranberry swirl

APPLE AND BLUEBERRY CRUMBLE
Baked apples and blueberries |

crunchy cinnamon crumble topping | vanilla ice cream

regular or decaffeinated

COFFEE 4
ESPRESSO 5
CAPPUCCINO 6
DOUBLE ESPRESSO 6

All Teas 4

ORANGE PEKOE
HIGHLANDS EARL GREY
SUPREME ENGLISH
BREAKFAST
TROPICAL GREEN
PEPPERMINT (CAFFEINE FREE)
CHAMOMILE (CAFFEINE FREE)
DECAFFEINATED CEYLON

Before placing your order, please inform your server
if a person in your party has a food allergy. 02152024

ESPRESSO 15
Vanilla vodka | bailey's | coffee liqueur |

espresso | espresso beans

PUMPKIN-TINI 14

Vanilla vodka | spiced rum | pumpkin spice liqueur |

boi|ey's caramel, cinnamon sugar rim

CHOCOLATE-TINI 14
Vanilla vodka | mozart chocolate liqueur |

dark creme de cacao | chocolate drizzle

CARAMEL APPLE 14

Apple vodka | bailey’s caramel | buttershots | caramel drizzle

MAPLE LATTE-TINI 15
Cold brew liqueur | maple cream liqueur |
butterscotch schnapps | espresso beans

HILLROCK 19
ANGEL'S ENVY 18
BLANTON'S 18
BASIL HAYDEN'S 16
KNOB CREEK 16
WOODFORD RESERVE 16
WELLER SPEC RESERVE 16
EAGLE RARE 15
BULLEIT 14

LOCK, STOCK, AND BARREL 13YR 28
WHISTLE PIG 10 YR 20
MICHTER’S 16
BULLEIT 14
TEMPLETON 13
PUTNAM, NEW ENGLAND 13

JOHNNIE WALKER BLUE 48
GLENLIVET 18 YR 25
LAGAVULIN 16 YR 21
GLENLIVET 15 YR 18

DALWHINNIE 15 YR 18
OBAN 14 YR 18
MACALLAN 12YR 16
TALISKER 10YR 16
GLENLIVET 12 YR 14





