
DESSERT DRINKS
AFTER DINNER CAKE 16

Grainger’s Vanilla Vodka, Crème de Cocoa, 
Sogno di Sorrento Crema di Melone Liqueur, Five Farms Irish Cream

RASPBERRY PRALINE 16
Van Gogh Dutch Chocolate Vodka, Frangelico, Metcalf Raspberry Liqueur

BURNT MAPLE CREAM 16
Ron Zacapa 23yr Rum, Five Farms Irish Cream, Maple Syrup, 

Aztec Chocolate Bitters

FRANGELICO   11                       

GRAND MARNIER   12

DISARONNO AMARETTO 12

LAZZARONI BISCOTTI 
AMARETTO    12        

FERNET BRANCA   12

MONTENEGRO AMARO  10

AVENA AMARO   10

MARIE DUFFAU ‘NAPOLEON’ 
BAS ARMAGNAC   10

GREEN CHARTREUSE  21

HENNESSY VS   12

REMY MARTIN 1738  14

AFTER DINNER
SIPPERS

SABLETTES, SAUTERNES, 
2017, BORDEAUX, FRANCE 1 oz. 8  
     2 oz. 16

CASTELLO DI QUERCETTO, 
VIN SANTO DEL CHIANTI 
CLASSICO, 2018, 
TUSCANY, ITALY   1 oz. 8  
     2 oz. 16

BROADBENT ‘COLHEITA’, 
1999, MADEIRA   14

GRAHAM’S SIX 
GRAPES PORT   10

WARRES OTIMA 10 YEAR 
TAWNY PORT   12

TAYLOR FLADGATE 
20 YEAR TAWNY PORT  14

DESSERT
WINES



DESSERT MENU
STICKY TOFFEE PUDDING, 13

Caramel To�ee, Whipped Cream, Vanilla Gelato

BROWNIE CHEESECAKE, 14 GF

Chocolate and Gingerbread Crust, Whipped Cream, Chocolate Sauce

APPLE CRISP, 13
Red Delicious Apples, Shortbread Crumble, Vanilla Gelato

CHOCOLATE POT DE CRÈME, 13 GF

Callebaut Chocolate Custard, Combier Orange Liquor infused Cherries,
Peppermint Bark

BEKAH’S SPICED CARROT CAKE, 14
Layered Carrot Cake, Pineapple, Cream Cheese Frosting

VEGAN LEMON OLIVE OIL CAKE, 14 VG
Pistachio, Vanilla Glaze

COFFEE MENU
NEW ENGLAND COFFEE ROASTERS

REGULAR $3.95

DECAF $3.95

CAPPUCCINO $4.95

MOCHA LATTE $5.95

LAVAZZA ESPRESSO SINGLE SHOT $3.95

DOUBLE SHOT $4.95

DECAF ESPRESSO SHOT $3.95

MILK: WHOLE/ SKIM/ ALMOND/ OAT


