DESSERTS

Apple Ginger Molasses Cake
molasses cake with ginger seasoned apples,
orange sauce, mocha ice cream

$7

Classic Créeme Brulee
classic vanilla brulee caramelized top with sugar cage and fresh seasonal berries

$7

Chocolate Harmony
rich chocolate cake layered with chocolate mousse served with a
white chocolate sauce

$7

Pumpkin Mousse Cheesecake
pumpkin mousse layered New York style cheesecake, ginger snap
crust

$8

Ricotta Brulee
ricotta brulee with toasted walnuts and sage walnut cake, raisin
sauce

$8

Chocolate Marsala Mousse
a chocolate cherry blackout cake layered with chocolate marsala
mousse

$8

After Dinner Beverages

Keoke Coffee
Kahlua, Creme De Cacao, Brandy and
Kona Coffee, topped with whipped cream

$7

Chocolate Raspberry Delight
Godiva Chocolate Liqueur, Chambord and
Kona Coffee, topped with whipped cream

$6

Nutty Irish Coffee
Bailey’s Irish Cream, Frangelico and
Kona Coffee, topped with whipped cream
and Green Créme de Menthe

$6

Café Buttery Nipple
Bailey’s Irish Cream, Butterscotch Schnapps and Kona Coffee,
topped with whipped cream

$7

Espresso $3
Cappuccino $4
Café Latte $4
Harvey’s Bristol Cream $5
Dry Sack Sherry $6
Sandman’s “Founders Estate Port” $5

Dow’s 20 year Tawny Port $8
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