
Fruit Cobbler  15

seasonal fruit, oat streusel, chiboust cream

New York Style Cheesecake  15

preserved cherry compote

Carrot Cake  15

candied carrot, caramel, cream cheese frosting

Chocolate Lava Cake  15

vanilla ice cream, chocolate crumb, chocolate sauce

Rocky Road Sundae  15

chocolate ice cream, salted caramel sauce,
rocky road crumble, whipped cream

Flambéed Baked Alaska  18

strawberry ice cream, lemon cake, grand marnier

C O F F E E
Origins:  Brazil, Colombia, India, Rwanda

35% Arabica, 65% Robusta, Certified Kosher

Regular OR Decaffeinated

Fresh Brewed Cup  4       Cold Brew  7

French Press  Small 8   Large 18

[ A D D ]  Chocolate OR Caramel  1     Espresso  2

Espresso  5        Double Espresso  6

Cappuccino, Macchiato OR Latte  6.50

RISHI TEA
AND

BOTANICALS 4

Chamomile Medley  [Caffeine Free]

Peppermint  [Caffeine Free]

Earl Grey  [Medium Caffeine]

Jade Cloud  [Medium Caffeine]

Masala Chai  [Medium Caffeine]

English Breakfast  [High Caffeine]

Sgroppino
absolut vodka, lemon sorbet, prosecco

Chocolate Martini
ketel one vodka, crème de cocoa, chocolate syrup

Parisian Blonde
mount gay rum, cointreau, cream, nutmeg

Irish Coffee
tullamore dew, crème de menthe, coffee, whipped cream

Brandy Alexander
remy vsop, crème de cocoa, cream, nutmeg

CORDIALS
AND

LIQUEURS
Amaretto Disaronno  13

Baileys Irish Cream  12

Cointreau  13

Frangelico  12

Grand Marnier  12

Kahlua  12

Licor 43  12

Sambuca Romana  12

Sambuca Black  12

P O R T  W I N E
Taylor Fladgate

10 Year  12 

30 Year  45

L IBATIONS 18

Please inform your server of any allergies.  A 3.5% credit card processing fee will apply.

S W E E T S

Vegetarian Gluten Free Contains Shellfish Contains Nuts or Seeds




