
Desserts 
 

Chocolate pate  7 
Dense flourless cake, coffee mousse 

And caramel ice cream 
 

Butterscotch Pot de Crème 6 
Creamy custard with brown sugar and butter 

flavors  
 

Flourless chocolate cabernet cake  7 
Topped with fresh berries and  red wine      

sabayon sauce 
 

Lemon Cheese Cake  7  
vanilla cheese cake, lemon curd  

& blueberry compote 
 

Golden pineapple confit  6 
Coconut “ice”, lime ginger gelee and 

blackberry smear 
 

Artisanal cheese board    14 
Local and European selections 

Port apples & honey comb   

 
 

Candies  &  Confections 
 

Gran marnier Chocolate Truffle  2.50 
 

White Chocolate Rasberry Truffle 2.50 
 

Chocolate marshmallow truffle   2 
 

Mini “snickers” 2 
 

“Mounds” bar, marshmallow coconut and 
chocolate 2 

 
“Peppermint patty”  2 

 
“Reeses” Style Peanut Butter Cup  2.50 

 
Assorted jellies    3 

Pineapple, strawberry, orange, lemon-lime 
 

Ice cream profiterole  2.50 
Apple, coconut, creamcheese, chocolate 

 
“Grand Tasting of All”  15 

Coffee 
Our coffee is served French Press Style, 

 it is brewed a la minute when you place your 
order to ensure the highest level of quality. 

 
Viennese Roast  

“Regular” 
Midnight Obsession 

“Decaf” 
 

Cappuccino 3.5 
     Decaf Cappuccino 3.5  

Espresso 3 
Double Espresso 5 

Latte 3.5 
Decaf Latte– 3.5 

Macchiato 3.5 
Swiss Coffee– 3.5 

 
 

Coffee Drinks 
 
      

American Coffee 7  
Makers Mark, Brown Sugar 

 
Irish Coffee 7 
Baileys, Jameson 

 
Jamaican Coffee 7 
Myers Dark, Tia Maria,  

 
Baileys Coffee 7 

 
Frangelico Coffee 7 

 
 
 
 

Bourbons, Scotches & 
House Favorites 

 
Elijah Craig  12 yr, 18 yr 

Macallan  12 yr, 15 yr, 18 yr 
The Glenlivet 12 yr, 18 yr 
Glenfiddich 12 yr, 18 yr 
Basil Haydens 8 Year 

Bakers 7 Year 
Knob Creek 

Dewars 
Dewars 12 Year 

Woodford Reserve 
Makers Mark 

 
 
 


