
DESSERT MENU

PORTS & DESSERT WINES

AFTER-DINNER COCKTAILS
ESPRESSO MARTINI | 17

BELGIAN WAFFLE & 
CANDIED BACON SUNDAE | 12

SEASONAL CRÈME BRÛLÉE | 11

S’MORES MOLTEN CHOCOLATE LAVA CAKE | 11
Graham Cracker Crumble, Peanut Butter Ganache,
 House Marshmallow Fluff, Peanut Butter Chips, 

Hershey Syrup

FONSECA, LBV, 2015

CARMES DE RIEUSSEC, Sauternes, 2018

BROADBENT, Madeira, Colheita, 1996

PENFOLDS, Grandfather, Rare Tawny, 20 YR

KLEIN CONSTANTIA, Vin de Constance, 2016 
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KEY LIME TART | 11

ICE CREAM & SORBET | 10

REESE’S OLD FASHIONED | 14

BANANAS FOSTER CHEESECAKE | 11
Macadamia Nut & Graham Cracker Crust,

151 Rum Flambè, Candied Pecans

Salted Caramel Ice Cream, Heath Bar Crumble,
Caramel Sauce, Candied Bacon

Raw Sugar Crust, Chantilly Cream 

Ketel One Vodka, Kahwa Espresso, 
Cantera Negra Café, Espresso Beans

Skrewball Peanut Butter Whiskey, 
Aztec Chocolate Bitters, Brown Sugar Syrup

Macadamia Nut & Graham Cracker Crust,
Toasted Coconut, Chantilly Cream,

Raspberry Coulis

Tahitian Vanilla Bean, Chocolate, Strawberry, 
Coffee, Salted Caramel or Seasonal Sorbet

CONSUMER ADVISORY Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.


