DESSERTS

Créme Brulee
Cinnamon, White Chocolate, Hazelnut Biscotti

Carrot Cake

Cream Cheese Icing, Cinnamon Sauce
and Marzipan Carrot

Pecan Pie
Vanilla Ice Cream, Candied Pecans,
Nutmeg Syrup

Mile High German Chocolate

Coconut Cake
Milk Chocolate and White Chocolate Syrup

Pumpkin Bread Pudding

Cream Cheese Filling, Vanilla Ice Cream an
a Cinnamon Cream Cheese Sauce

NY Cheesecake

Raspberry, White Chocolate Syrup, Pecan Nougat

Molten Chocolate Cake

Semi Sweet Dark Chocolate with Fresh Raspberries,

Chocolate and Raspberry Sauce

Berries and Cream
Fresh Berries, Rebecca Sauce, Whipped Cream

lce Cream and Sorbets
Selection of three with Almond Tuiles

Vanilla Bean Graham Cracker
Cinnamon Coffee
Chocolate Lemon Sorbet

Peppermint Stick Raspberry Sorbet

$8

$9

$8

$12

$9

$8

$9

$13

$6

AFTER DINNER...
Irish Coffee

A Classic, Tullamore Dew Irish Whiskey with a dollop of Whipped Cream
Spanish Coffee

Kahlua, Cointreau, and Brandy

Tuscan Coffee
Tuaca, Frangelico, and Whipped Cream

Peterson’s Fresh Ground House Brewed Coffee
The best Guatemala has to offer. Roasted exclusively for Peterson’s

Peterson’s Fresh Ground House Brewed Decaf
Its rich full bodied nature, leads many to believe it's not decaf.

Peterson’s French Pressed Coffee $6

French Pressed Style of Indonesian beans. This intense balanced
coffee is one of the best in the world.

Cappuccino

$7

$7
$7
$3

$3

$5

llly, the most famous name in espresso, a medium roast of 100% Arabica Espresso

Beans; Rich and Smooth. “llly. Quality never compromises.”
Decaf Available

Espresso (Decaf Available)

House Made Lemoncello
Organic Lemons, Authentic ltalian Recipe

HOT LOOSE LEAF TEAS...
Supplied by Hubbard and Cravens

China Black (Black Tea)
Jasmine Tea (Scented Teaq)
Mango (Scented Black)
Earl Grey (Scented Black)
White Pekoe (White Teaq)

$3
$7

$3

$3
$3

$3
$3
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