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D E S S E RT S

Chocolate Ganache S’mores Cake  
toasted marshmallow fluff, graham crumble, caramel 

12
Strawberry Shortcake
gluten-free biscuit, chantilly 

12
Coconut Lemon Tart

blueberry puree, candied lemon 

12
Crème Brûlée 

fresh berries 

12
Selection of Gelato and Sorbet 

seasonal berries 

12
Selection of Artisanal Cheese 

three cheese selections, house pairings, nuts 

18



A F T E R  D I N N E R  C O C K TA I L S

Espresso Martini 18 
vodka, coffee liqueur, cream

Corajillo 16 
espresso, licor 43, soda

Homemade Bailey’s 18 
irish whiskey, kahlua, all spice dram, cream

P O RT  W I N E
3 oz

Ferreira Ruby   14

Graham’s Tawny 10yr   16

Graham’s Tawny 20yr   20

Graham’s Tawny 30yr   27

Graham’s Tawny 40yr   32

Graham’s Tawny Flight   55
2 oz pour of 10yr, 20yr, 30yr, 40yr


