
Desserts

After Dinner Drinks

Selection of Gelato and Sorbet 7
Seasonal f lavors served with fresh berries and a spun sugar star

Peanut Butter and Chocolate Explosion 9
Moist chocolate genoise, velvety peanut butter mousse, garnished with 
brownie bits

Housemade Apple Strudel 8
Warm cinnamon scented apples, wrapped in f lakey pastry, served with 
vanilla bean gelato and candied walnuts

Chocolate and Cherry Soufflé 11
Served table side with warm hazelnut crème anglaise
Please allow 30 minutes for preparation

Ports and Madeira
Sandeman Ruby 8
Fonseca Bin 27 10

Cognac and Scotch
Remy Martin VS 9
Remy Martin VSOP 12
Martell Cordon Bleu 16
Glenlivet 12 Year 10
Glenlivet 18 Year 18

Dessert Wines
Quady Elysium Black Muscat 8

2006 Madera, California

Quady Essencia Orange Blossom Muscat 8
2006 Madera, California

Taylor 20 Year Tawny 15
Blandy’s Alvada 5 Year Madeira 8

Ballentine 12 Year 8
Chivas Regal 12 Year 10
Chivas Regal 18 Year 18
Macallan 18 Year 15
Macallan 25 Year 45

Cline Late Harvest Mourvédre 9
2004 Contra Costa County

Inniskillin Ice Wine 10
2006 Niagara Penninsula, Canada
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Speciality Drinks

Tiramisu Martini 9
VanGogh double espresso vodka, Mr. Boston butterscotch schnapps, 
Frangelico and St. Brendan’s Irish cream

Mint Chocolate Dream Martini 9
Svedka vodka, St. Brendan’s Irish cream, Godiva chocolate liqueur 
and peppermint schnapps

Siberian Husky Martini 9
Svedka vanilla vodka, Chambord raspberry liqueur and Godiva 
liqueur

Mud Season Coffee 9
Breckenridge bourbon, Disarrono amaretto and Seattle’s Best organic 
French roast coffee

Snowplow 9
Coconut Jack rum, St. Brendan’s Irish cream, dark créme de cocoa, 
cinnamon and hot cocoa topped with whipped cream and a cherry

Italian Coffee 9
Svedka vodka, Frangelico, dark créme de cocoa and hot cappuccino 
with whipped cream

Chocolate Chip Cookie 9
Dark créme de cocoa, Mr. Boston butterscotch schnapps, brandy, hot 
chocolate with whipped cream and chocolate shavings
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