
Night Cap
 served with house biscotti

Port Wine
Warres Fine White
Warres Otima 10 Year 
Dry Sacks
Grahams 10
Grahams 20

Espresso Martini
Vanilla Vodka, St. George
Espresso Liquor, Kahlua 

$14

$12
$10
$15

$8

$24

Coffee
Hot Tea
Espresso
Latte
Cappuccino 

$3
$3

$3/$5
$5/7
$5/7

Frangelico 
Galliano
Baileys
Kahlua
Drambuie
Sambuca

$8
$8
$8
$8
$8
$8

Dessert Menu
Warm Chocolate Lava Cake $12

Warm chocolate cake with a molten center, 
served with vanilla bean ice cream and chocolate sauce.

New York–Style Cheesecake $10
Classic creamy cheesecake topped with 

seasonal berry compote or caramel drizzle.
 

Warm Apple Crisp $12
Cinnamon apples baked with oat streusel, 

served warm with vanilla ice cream.

Lemon Ricotta Cake $12
Light lemon cake finished with lemon glaze, 

whipped cream, and fresh berries.

Affogato $10
 Vanilla ice cream is topped with hot 

espresso and served with biscotti.

Flourless Chocolate Torte *GF  $12
Rich chocolate torte with raspberry coulis. 

Gluten-free friendly.
 

Reese’s Peanut Butter Pie *GF  $10
Crunchy peanut butter filling and chopped Reese’s 

Peanut Butter Cups are put into a rich chocolate crust 
and drizzled with Hershey’s fudge and Hershey’s caramel.
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