
 
Desserts 

 
 
Sour Cherry & Peach Tart ..........................................................   7 
with raspberry and mango sauces, whipped cream 
and mango sorbet 
 

Italian Lemon Torte........................................................................   6 
with berry compote, lemon sorbet and 
whipped cream 
 

Molten Chocolate Cake...............................................................   7 
with white chocolate center, warm chocolate 
sauce, and whipped cream 
 

Plain N.Y. Style Cheesecake.......................................................   7 
with fresh berries, strawberry sauce and 
whipped cream 
 

Trio of Sorbets.................................................................................   6 
lemon, raspberry and mango sorbets 
with fresh berries and crisp wafers 

 

Triple Layer Chocolate Torte.......................................................   7 
with whipped cream and 
warm chocolate sauce 
 

Chocolate Chip Cookies .............................................................   6 
served warm with vanilla gelato,  
whipped cream and berries 
 

Vanilla Bean Crème Brulée ........................................................   8 
classic crème brulée flavored with vanilla 
beans, finished with whipped cream and berries 
 

Selection of Seasonal Gelatos & Sorbets .................................   6 
served with a choice of chocolate, raspberry,  
strawberry or mango sauces 
and whipped cream 



 
Drinkable Desserts 

 
Non-Alcoholic  
 

Coffee - Chocolate Soda .....................................................  4.50 
chocolate ice cream, chilled coffee and soda water: 
topped with whipped cream and sprinkles 
 

Monkey Shake.........................................................................  5.00 
bananas, milk, chocolate ice cream blended; 
served in a chocolate drizzled glass 
with whipped cream 
 

Creamsicle ...............................................................................  5.00 
vanilla ice cream and fresh squeezed  
orange juice blended; served in a chocolate 
drizzled glass with whipped cream 
 

Alcoholic 
 

Chocolate Martini ..................................................................  8.00 
van gogh dutch chocolate vodka with  
white crème de cacao; served in a martini glass 
with a chocolate covered cherry 
 

Sweet Angel Martini ...............................................................  7.00 
white chocolate godiva liquor, caramel bailey’s  
and frangelico; served in a martini glass topped 
with white chocolate shavings 

 

Fireside ......................................................................................  8.00 
grey goose pear, godiva white chocolate liquor,  
simple syrup and cream; shaken and 
served on the rocks 
 

Double Espresso Amaretto....................................................  7.00 
van gogh double espresso vodka, 
amaretto di saranno with a splash of cream; 
served in a martini glass 
 

Mint Hot Chocolate ..............................................................  6.25 
mint chocolate baileys and hot chocolate; 
garnished with whipped cream 
 

Espresso Martini ......................................................................  7.00 
absolut, sambuca and a shot of espresso;  
chilled and served in a martini glass 
with three coffee beans 
 

Kiss & Tell ................................................................................  6.75 
peppermint schnapps, baileys, kahlua and hot coffee;  
garnished with whipped cream 



 
After Dinner Drinks 

      
 
 
Port 
 
Dow’s Ruby .............................................................................  6.50 
 
 
 

Warres 1999 LBV ....................................................................  7.50 
 
 
 

Taylor Fladgate 20yr Tawny...................................................  9.50 
 
 
 

Rosemount “Old Benson” Tawny ........................................  7.25 
 
 
 

Warre’s “Otima” 10yr Tawny..................................................  6.75 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cognac 
 
Courvoisier VS .......................................................................  11.00 
 
 
 

Hennessey “Privilege” VSOP...............................................  12.00 
 
 
 

Remy Martin XO “Excellence..............................................  19.00 
 
 
 

Martell Cordon Bleu..............................................................  19.00 
 
 
 
 
 

Sherry 
 
Hidalgo Cream.......................................................................  5.25 
 
 
 

Harvey’s Bristol Cream..........................................................  5.50 
 
 
 

Ivison “Solera” est 1840...........................................................  6.00 
 
 
       
 

 



 
Beverages 

 
 
 
Coffee .......................................................................................  2.00 
 
 
 

Decaffeinated Coffee .............................................................  2.00 
 
 
 

Espresso ....................................................................................  2.25 
 
 
 

Decaffeinated Espresso ..........................................................  2.25 
 
 
 

Cappuccino.............................................................................  3.25 
 
 
 

Decaffeinated Cappuccino ...................................................  3.25 
 
 
 

Hot Chocolate with whipped cream ...................................  1.50 
 
 
 

Mighty Leaf Herbal Teas........................................................  2.00 
  
 Caffeine 

  Organic Breakfast 

  Organic Earl Grey 

  Bombay Chai 

 Light Caffeine 

  Green Tea Tropical 

  White Orchard 

  Organic Hojicha Green Tea 

 Caffeine Free 

  Chamomile Citrus 

  Ginger Twist 

  Organic Mint Mélange 

 

 


