
DESSERTS

Citrus Creamsicle Cheesecake  9
Graham Cracker Crust, Orange & Grapefruit Supremes, Chantilly Cream

Vanilla Crème Brûlée  8
Fresh Raspberries & Mint

Belgian Dark Chocolate Mousse  7
Fleur de Sel Caramel, Cocoa Nibs, Chantilly Cream

Signature Toasted Coconut Mousse Pie  9
Belgian Chocolate-Painted Macadamia Shortbread & Raspberry Coulis

Artisan Cheese Plate  17
Honeycomb, Marcona Almonds, Water Crackers, Dried Apricot

Chef's Selection of Cheeses

Sorbets  9
Chef's Selection

DESSERT WINES
N.V. Croft  9

Reserve Ruby Porto
Pedro Ximenez  10

Fine Sherry - Hidalgo

Fonseco 'Bin 27'  10
Reserve Porto

Royal Tokaji  15
5 Pottunyos 2013

N.V. Taylor Fladgate  15
20-Year Tawny

Chateau Roumieu 'Haut-Placey'  10
Sauternes 2015

N.V. Taylor Fladgate  32
40-Year Tawny

Sangue di Giuda  12
Cantine Montagna

Marchese Antinori Vin Santo  10
 Vin Santo  Tuscany  Italy

2018 Inniskillin Icewine  22
Gold Vidal  Niagara

SPECIALTY COFFEE

Silo Coffee  9
Frangelico, Kahlua, Grand Marnier

Chantilly Cream Topping

Irish Rakta  9
Irish Whiskey, Simple Syrup, Whole Milk, 

Double Espresso
Garnished with Smoked Paprika

Espresso Martini  9
Vanilla Vodka, Simple Syrup, Kahlua, Shot Espresso

Garnished with Coffee Beans
Carajillo  9

Licor 43 Layered with Espresso


