
Chocolate Cream Pie - 18.99 
Valrhona dark chocolate, chantilly cream, 

chocolate shavings & Oreo crust

Banana Split Sundae - 24.99 
vanilla gelato, foster sauce, sugar tuile, 

assorted candies 

Carrot Cake - 18.99 
spiced cake, cream cheese frosting,  

toasted coconut

Lemon Meringue Pie - 18.99 
lemon curd, toasted meringue &  

graham cracker crust

Strawberry Vacherin - 19.99 
strawberry ice cream, 

meringue, vanilla whipped cream

Ice Cream & Sorbet  
vanilla, chocolate, strawberry, 10.99 

raspberry sorbet, 11.99 

Complimentary hot fudge is available upon request

DESSERT

*Consuming raw or undercooked meats, shellfish, seafood, poultry, or eggs may increase your risk of foodborne illness. 
Please advise your server of any dietary restrictions or food allergies. Not all ingredients are listed and we cannot guarantee that our food is completely free of any allergen.



DESSERT COCKTAILS
Chocolate Martini, tito’s vodka, chocolate liqueur, baileys................................................................ 23.95

Lemon Drop, st. george citrus vodka, cointreau, lemon....................................................................... 22.95

Vodka Stinger, tito’s vodka, creme de menthe, creme de cacao............................................................ 21.95

Espresso Martini, haku vodka,sawada project x espresso, chocolate, kokuto....................................... 24.95

100 Year Old Cigar, ron zacapa 23 yr rum, cynar, benedictine.......................................................... 25.95

COFFEE & TEA
French Press For Two - 12.00 

proudly brewed with  
Sawada Project X Coffee

Organic Rishi Hot Teas - 8.00 
peppermint, jasmine, chamomile, matcha super green, 

turmeric ginger,  earl grey, english breakfast

COGNAC & BRANDY
Chateau de Briat Armagnac.....................................22
Chateau Breuil Calvados 15 yr.....................................22
Dudognon Cognac.................................................... 16
Hine Cigar XO.......................................................... 42

Laird’s apple brandy 12 yr.......................................... 16
Louis Roque Vieille Prune.......................................... 16
Pierre Ferrand DBL Cask.......................................... 24
Nonino Grappa Moscato.......................................... 16

CORDIALS & AMARO

Amaro Nonino............................................... 16	 •	 24
Averna............................................................ 14	 •	 21
Baileys............................................................. 16	 •	 24
Campari......................................................... 14	 •	 21
Cio Ciaro........................................................ 14	 •	 21
Cynar.............................................................. 14	 •	 21
Don Ciccio Carciofo...................................... 18	 •	 27
Frangelico....................................................... 14	 •	 21
Fernet Branca................................................. 14	 •	 21
Chartreuse Green......................................... 20	 •	 30

Chartreuse Yellow......................................... 20	 •	 30
VEP Chartreuse Green................................. 42	 •	 63
VEP Chartreuse Yellow................................. 42	 •	 63
Grand Marnier............................................... 18	 •	 27
Grand Marnier Louis Alexandre.................... 36	 •	 54
Lazzaroni Sambuca........................................ 14	 •	 21
Luxardo Abano.............................................. 14	 •	 21
Vecchio Amaro del Capo.............................. 14	 •	 21
St Agrestis Amaro.......................................... 16	 •	 24
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AFTER DINNER WINES

Château d’Yquem, 1er Cru Supérieur, Sauternes, 2014................................................................................................99
Château Rieussec, Sauternes, 2015................................................................................................................................25
El Maestro Sierra, Pedro Ximénez, Sherry....................................................................................................................... 12
Taylor Fladgate, 10 yr Tawny Port ...................................................................................................................................14
Taylor Fladgate, 20 yr Tawny Port.................................................................................................................................  26
Warres, Vintage Port, 1994.............................................................................................................................................35
C.N. Kopke 20 Yr Old White Port...................................................................................................................................26
C.N. Kopke 30 Yr Old White Port...................................................................................................................................39
C.N. Kopke Colheita Tawny Port, 2003.........................................................................................................................29
Domaine Thunevin-Calvet, Maury, 1982........................................................................................................................18

Château d’Yquem, 1er Cru Supérieur, 2010 (375ml).................................................................................................. 599
Château d’Yquem, 1er Cru Supérieur, Sauternes, 2014 (375ml)............................................................................... 505

BY THE GLASS

BY THE BOTTLE


