
GRAND DESSERTS

INDIVIDUAL WARM TOLL HOUSE PIE
With Walnuts, French Vanilla Ice Cream,
Chocolate Shavings and Hot Fudge Sauce 7

SWISS CHOCOLATE CAKE
Dark Swiss Chocolate Cake layered with chocolate
ganache frosting, mini chocolate chips topped
with raspberry sauce 7

MUD PIE
Mocha Ice Cream, Crunchy Peanut Butter,
Chocolate Fudge and Toasted Almonds 7

KEY LIME PIE
Individual Deep Dish Pie with
Raspberry Coulis 7

CREME BRULEE
Classic Creamy Custard with Carmelized
Sugar, Fresh Berries 7

WARM TUSCAN APPLE TART
With Mascarpone Cream Sauce 7

BANANA CREAM PIE
Fresh bananas, cream custard, vanilla wafer
crust and chocolate shavings 7

NEW YORK STYLE CHEESECAKE
With a Sun-Dried Cherry Sauce and
topped with Fresh Whipped Cream 7

FRESH SEASONAL FRUIT
AND SORBET
Fresh Sliced Fruit with Raspberry Sorbet 7

ICE CREAM or SORBET 5

Vanilla Ice Cream
Green Tea Ice Cream
Raspberry Sorbet



PARKERS’ COFFEE
Baileys Irish Cream, Kahlua and Frangelico
and topped with whipped cream

IRISH COFFEE
Jameson Irish Whiskey, fresh brewed and
lightly sweetened coffee topped with fresh
whipped cream

KEOKE COFFEE
Kahlua and Brandy and topped with fresh
whipped cream

HOT APPLE PIE
Tuaca mixed with Apple Cider and garnished with
whipped cream upon request

IRISH CREAM COFFEE
. Baileys Irish Cream with whipped cream

IRISH KISS
Godiva Chocolate Liqueur and Coffee topped
with whipped cream

SPANISH COFFEE
Christian Bros Brandy and Kahlua topped with
fresh whipped cream

ESPRESSO DRINKS
ESPRESSO 3
CAPPUCCINO 4
CAFE LATTE 4
CAFE MOCHA 4

PORT WINES
FICKLIN VINEYARDS “Old Vine” 7
CROFT DISTINCTION Special Reserve 8
OSBORNE Late Bottled Vintage 2000 9
COCKBURN’S 20 Year Old Tawny 12
DOW’S 30 Year Old Tawny 18

COGNACS
MARTELL VS 11
COURVOISIER VSOP 12
HENNESSY VSOP 13
REMY MARTIN VSOP 14

COURVOISIER XO 23

HENNESSY XO 25

MARTELL CORDON BLEU 26

AFTER DINNER DRINKS
7.00


