
 
 

AFTER DINNER DRINKS…..cordially yours. 
Dessert Wines 
RIESLING, MILLBRANDT, LATE HARVEST, 2013, COLUMBIA VALLEY 
honeyed sweet fruits and flowers........................................................................................................................................ 10 
 
MOSCATO  EOS, 2012, PASO ROBLES 

tropical bouquet, rich and creamy.......................................................................................................................................... 8 
 
EVE’S CIDERY, ICE CIDER, 2013, FINGER LAKES 

naturally sweet; caramel and roasted pears ........................................................................................................................ 12 
 
GRAHAMS TAWNY, NV, PORTO  

 classical expression of port; sweet and soft ….…..……. ....................................................................................................... 15 
 
SMITH WOODHOUSE LATE BOTTLED, VINTAGE 2012 

ripe plums and dark berries;  full bodied ….…..……. ........................................................................................................... 15 
 
 

Cordials 
CRÉME DE CACAO, TEMPUS FUGIT 

artisanal spirit sourced from Venezuelan cacoa ................................................................................................................... 10 
 
CRÉME DE PECHE, BRIOTTET 

French distilled wild peach liqueur ........................................................................................................................................ 9 
 
APRICOT, LUXARDO  

traditional recipe of sweet fruit aged in oak ........................................................................................................................... 7 
 
SAMBUCA, LAZZARONI  

original licorice spirit from a small craft distillery  ................................................................................................................... 8 
 
KIRSCH BRANDY, ETTER SOEHNE 

Alpine distilled strong cherry brandy  .................................................................................................................................. 14 
 
FERNET, ANGELICO 

powerful amaro made with herbs, spice and roots.............................................................................................................. 20 
 
QUINA, MAURIN 

cherries macerated with almonds and quinine  ................................................................................................................... 14 

 

 

Coffee 
 by La Colombe 
COFFEE $3 

ESPRESSO $4 
DOUBLE ESPRESSO $5.5 

CAPPUCCINO $4.5 
LATTE $4.5 

 
 

 
 
 

 P I E  
 

BING CHERRY & PEACH SLAB PIE   9 
vanilla ice cream 

 

MILE HIGH COCONUT CREAM PIE   9 
curried sesame graham crust, toasted coconut, sesame praline 

 

APPLE BUTTERMILK PIE   10 
oat streusel, bourbon caramel, vanilla ice cream 

 

 

 C A K E  
 

FUNFETTI   8 
vanilla cake, white buttercream frosting, strawberry milk crumble 

 

CHOCOLATE MALTBALL CAKE   9 
dark chocolate cake, milk chocolate frosting, crushed malt balls 

 

CARROT CARDAMOM CAKE   9 
cream cheese frosting, candied walnuts 

 

PB&J CHEESECAKE   8 
peanut butter cheesecake, raspberry jam, candied peanut honeycomb 

 

 

 I C E   C R E A M  
 

THE FAT ELVIS   10 
roasted peanut butter swirl ice cream, bruleed banana,  

boozy hot fudge, peanut bacon brittle,  
homemade marshmallow, brandied cherry 

 

 

ONE BIG SCOOP…   6 
 

vegan vietnamese coffee & cashew milk 
 

pistachio-mint chip 
 

watermelon lemongrass sorbet 
 

PASTRY CHEF KRISTEN MOORER 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

LUNCH & BRUNCH coming soon 

HAPPY HOUR 5pm-7pm – Monday – Friday 

serving SUPPER daily at 5pm 


