COVERED BRIDGE GRILLE

SELECTION OF GELATO AND SORBET 7

Seasonal flavors 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 flakey pastry, served with
vanilla bean gelato and candied walnuts

CHOCOLATE AND CHERRY SOUFFLE 11

Served table side with warm hazelnut créme anglaise
Please allow 30 minutes for preparation

PORTS AND MADEIRA

Sandeman Ruby 8 Taylor 20 Year Tawny 15
FonsecaBin27 10 Blandy’s Alvada 5 Year Madeira 8
DESSERT WINES
Quady Elysium Black Muscat 8 Cline Late Harvest Mourvédre 9
2006 Madera, California 2004 Contra Costa County
Quady Essencia Orange Blossom Muscat 8  Inniskillin Ice Wine 10
2006 Madera, California 2006 Niagara Penninsula, Canada
COGNAC AND SCOTCH
Remy Martin VS~ 9 Ballentine 12 Year 8
Remy Martin VSOP 12 Chivas Regal 12 Year 10
Martell Cordon Bleu 16 Chivas Regal 18 Year 18
Glenlivet 12 Year 10 Macallan 18 Year 15

Glenlivet 18 Year 18 Macallan 25 Year 45



COVERED BRIDGE GRILLE

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



