
Dessert Collection 

All Desserts Are Made in House 

All Desserts….8.5 

 

~Flourless Chocolate Cake 

63% Dark Chocolate 

Dark Chocolate Ganache 

Fresh Whipped Cream 

 

~Deep Dish Chocolate                           

Chip Cookie                                  

Roasted Marshmallow Gelato 

 

~Deep Dish Pecan Pie 

Georgia Pecans 

 White Chocolate Gelato 

 

~Warm Apple Pie 

Tahitian Vanilla Ice Cream 

Fresh Whipped Cream 

 

~Sea Salt &  

Caramel Cheesecake 

Fresh Whipped Cream 

 

~Gelato, Sorbet and  

Ice Cream….5.5 

Ask Your Server for Selections 

 

~Cake Shakes….7 

German Chocolate Cake 

Bridal Wedding Cake 

S’Mores 

Carrot Cake 

 

~Retro Counter Drinks…6 

Malted Milkshakes 

Vanilla, Chocolate, Strawberry 

 

~Root Beer Float 

Made with Vanilla Bean 

Ice Cream 

 

~Brewed Coffees & Teas 

Cappuccino…4.5 

Espresso…4 

Locally Roasted  

Grain House Blend Coffee…3 

Steven Smith Tea Selection…3 

~Ports by the Glass 

Taylor Fladgate,  

1st Estate, Reserve….9.5 

Quinta Do Portal 10yr Tawny…11 

Graham’s 20yr Tawny…15 

    Fonseca 20yr Tawny…16  

 

~Coffee drinks 

 Served with Fresh Whipped Cream 

Irish  

 Irish Whiskey, Brown Sugar….9 

 

Mojoe  

     Kahlua, Stoli Vanilla….8.5 

 

Dublin  

     Bailey’s Irish cream….9 

 

After Dark 

     Grand Marnier, Tia Maria…9 

 

Brown Sugar  

     Kahlua, Myers’s Rum….8.75 

 

~Single Malt Scotch 

Laphroaig 10yr….17 

Talisker 10yr….21 

Aultmore 12yr….22 

Balvenie 12yr…19.5 

Cragganmore 12yr…15 

Glenkinchie 12yr….20 

Glenfiddich 12yr…14 

The Glenlivet 12yr…14 

Macallan 12yr…17.5 

Oban 14yr…27 

Dalwhinnie 15yr…21 

Lagavulin 16yr…27 

 

~Bourbon 

Baker’s 7yr…18 

Basil Hayden…14.5 

Blantons…15/17 

Bulleit…10.5/13 

Knob Creek…10.5/12.5 

Makers Mark…10.5/12.5 

Woodford…12/14 

Buffalo Trace…9.75/10.5 

Knob Creek Smoked Maple…11/13.75 

 

~Cognacs 

Courvoisier VS…12 

Courvoisier XO…35 

Hennessy VS…13 

Martell VS…12 

Remy Martin VSOP…18 


