
Desserts

COCKTAILS

DIGESTIVES

09/27/17

Espresso  4

Double Espresso  7

Cappuccino  7

Apple Tart Tatin 
Upside-down apple tart made famous at the Hotel 

Tatin in Lamotte-Beuvron, France.  9.5

Chocolate Praline Cake 
With ice cream.  7

Classic dessert crepes 
With Nutella, strawberry preserves  

and whipped cream.  6.5

Crème Brulee 
The classic French vanilla bean custard crusted 

with caramelized sugar and garnished 
with fresh berries.  6.5

Chocolate Tart 
Served with fresh fruit compote.  6

Cheesecake Tart 
Served with fresh fruit compote.  6

Crème Brulee Cocktail 
Stoli Vanilla, Frangelico, Cream and Caramel  10

Espresso Martini 
Fresh Espresso, Stoli Vanilla, Kahlua and Cream  10

Chocolate Martini 
Stoli Vanilla, Godiva White and Dark Liqueur with house-made chocolate  10

Broadbent Auction Reserve Port  11

Courvoisier V.S.O.P.  14

Graham’s Six Grape Reserve Port  9

Le Calvados Daron  9

Hennessey V.S.  9

Taylor LBV Port  8


