
Desserts ~ $9 
 

FRESH BERRY SHORTCAKE ~ Fresh, seasonal berries served with a brown sugar glazed drop biscuit, 

and fresh whipped cream. 

 

CRÈME BRULÉE ~ Classic custard with bourbon and vanilla bean, with a caramelized sugar crust  
 

KEY LIME MOUSSE ~ A taste of the tropics, served in an almond tulip cup with a dollop of fresh 

whipped cream 

 

BETTER THAN…CHOCOLATE ~ Moist Chocolate cake with a heart of creamy rich chocolate, served 

with fresh raspberries.  Garnished with raspberry coulis, mint and whipped cream 
 

NEW YORK CHEESECAKE ~ For the puriest… A traditional NY style cheesecake on a cookie crumb 

base. Garnished with fresh whipped cream and raspberry coulis 

 

CHOCOLATE MOUSSE ~ Served in a chocolate almond tuile and garnished with mint, raspberry coulis, 

chocolate sauce and whipped cream 

 

LEMON BERRY MASCARPONE ~ Two layers of moist cream cake with cranberries, blueberries and 

cinnamon streusel, filled with fruit and a lemon mascarpone cream  

 

Coffee Drinks ~ $9 
Coffee Drinks Are Finished with O’Learys Viennese Roast and Whipped Cream 

 

FRENCH CONNECTION ~ Disaronno Amaretto, Hennessey Cognac 
 

CAFÉ MEXICANO ~ Tequila, Kahlua 
 

KEOKE ~ Kahlua, Brandy, Dark Crème de Cacao 

 

CAFÉ GATES ~ Grand Marnier, Kahlua, Dark Crème de Cacao 

 

ITALIAN AMARETTO ~ Disaronno Amaretto, Tuaca 

 

O’LEARYS GODIVA ~ Godiva Liqueur, Frangelico, Captain Morgan Spiced Rum 

 

 

Dessert Martinis ~ $13 
 

ORANGE DREAMSCICLE ~ Skyy Vanilla Bean Infusion, Bacardi O, Fresh Orange Juice, Cream 

 

INSOMNIAC ~ Van Gogh Double Espresso Vodka, Kahlua, O’Learys Viennese Roast Coffee 

 

GODIVA RASPBERRY ~ Godiva White Chocolate Liqueur, Chambord, Dark Crème de Cacao. Garnished 

with fresh raspberries  
 

THIN  MINT ~ Godiva Chocolate Liqueur, Skyy Vanilla Bean Infusion, Dark Godiva Liqueur, White Crème 

de Menthe, Cream. Garnished with chocolate drizzle and fresh mint 

 

DEATH BY CHOCOLATE ~ Godiva Chocolate Liqueur, Dark Crème de Cacao, Stoli Vanil, Cream 

 
 
  



After Dinner Libations… 
  

DESSERT WINES  
Madeira, Alvada, 5 Year Old, Portugal                        12 

Muscat, Casta Diva, Cosecha Miel (Honey Harvest), Spain, 2008 14 

Limoncello, Don Ciccio & Figli, Washington DC 9 

Riesling, Pacific Rim, Vin de Glacière,  Columbia Valley, WA, 2011 9 

Chocolate Zinfandel, Rosenblum, Désirée,  California 12 

Sauternes, La Fleur D'Or, Graves, France, 2010          375ml 35 

PORT  
Dow's, Fine Ruby 7 

Dow's, Fine Tawny 7 

Graham's, Vintage Port, 2003 25 

Graham's, 40 Year Old Tawny 35 

Graham's, "Six Grapes" Unfiltered Reserve 8 

Taylor Fladgate, 10 Year Old Tawny 11 

Taylor Fladgate, 20 Year Old Tawny 18 

Taylor Fladgate, Late Bottle Vintage 7 

SHERRY  
Emilio Lustau, "Jarana", Light Fino 6 

Emilio Lustau, "Escuadrilla", Rare Amontillado 8 

Emilio Lustau, "Los Arcos", Dry Amontillado 8 

Emilio Lustau, "Emilín", Moscatel Superior 8 

BRANDY, COGNAC, & ARMAGNAC  
Clés des Ducs, Napolean, Armagnac 19 

Courvoisier, V.S.O.P. Cognac 10 

Daron, XO, Calvados 17 

Grand Marnier, Cordon Rouge 9 

Grand Marnier, Centenaire, 100 Year 26 

Hennessy, VS, Cognac 11 

Hennessy, X.O., Cognac 22 

Hennessy, Paradis, Cognac 49 

Inga, Dolcetto, Grappa 9 

Inga, Gavi di Gavi, Grappa 9 

Kelt Grande Champagne, XO, Cognac 25 

Remy Martin, V.S.O.P. Fine Champagne Cognac 12 

SINGLE MALT SCOTCH  
Balvenie, 12yr, “Double Wood”, Highland  12 

Glenfiddich, 12 yr. Highland 13 

Glenmorangie, 10 yr. "The Original", Tain 12 

Glenmorangie, 12 yr. "The Lasanta", Sherry Cask, Highland 13 

Lagavulin, 16yr, Islay 13 

Laphroaig, 10 yr. Islay 14 

Oban, 14yr, West Highlands 13 

Talisker, 10 yr. Isle of Skye 12 

The Glenlivet, 12 yr. Highland 12 

The Macallan, 12 yr. Highland 12 

 


