
SINGLE MALT SCOTCH

 OBAN - 14 YR     8.00

 BALVINIE, SHERRY WOOD - 10 YR  9.00

 THE GLENLIVET - 12YR   8.00

 CAOL ILA - 12 YR    11.50

 SPRINGBANK - 10 YR    10.00

 GLENFIDDICH - 12 YR    8.00

 MACALLAN - 12 YR    9.50

DESSERT WINES  |  COGNAC  |  SCOTCH   

DESSERT WINES

 FRANCI BLACK MUSCAT, 2007  6.00

 EOS - TEARS OF DEW MOSCATO  7.00

 FONSECA BIN #27    7.50

 FONSECA 10YR TAWNEY PORT  8.50

 TAYLOR FLADGATE 10YR TAWNEY PORT       7.00
 WINTERHAWK, DESSERT ZINFANDEL 2008 7.00  

COGNAC, ETC.
 HENNESSY V.S.    8.50

 COURVOISIER V.S.    7.00

 REMY MARTIN V.S.O.P.                    9.50

 GRAND MARNIER    6.50

HOT TEA    
$2.25

COFFEE REGULAR OR DE-CAFFEINATED

 $2.25

AFTER DINNER DRINKS

all desserts are $6.00

DESSERTS

10-19-2011

FRESH STRAWBERRY & PEACH CRISP
Fresh fruit baked in a cast iron pan with a golden brown streusel 

topping; served a la mode

VANILLA CRÉME BRûLÉE
Traditional créme brûlée made with real tahitian vanilla bean;

topped with fresh cut strawberries

JACK DANIELS BREAD PUDDING
Our famous bread pudding with rum soaked raisins
served with Jack Daniels sauce and whipped cream

CHOCOLATE BROWNIE TREAT
Our house-made chocolate brownie topped with a delightful

 peanut butter mousse and vanilla ice cream

CHEESE CAKE
Cast Iron New York style cheese cake is topped with fresh

 seasonal berries
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