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Fine/Dining

French Chocolate Cake
Mousse on the loose, vanilla whipped cream - $9

wine pairing - Jost Port - $6

Bread Pudding

chocolate brioche, toffee sauce, mousse on the
loose ice cream - $9

wine pairing - Vanilla Cognac Navan (1 o0oz.) - $7

Créme Brule

chocolate, vanilla, crisp cookie - $8

wine pairing - Jost Maple Wine - $5

C o f f e e s a n d S pecialties

House Select Blend Coffee - $2.5
Assorted Herbal Teas - $2.5
Cappuccino - $4
Espresso - $3
“The House” Coffee

amaretto, baileys - $8

Carribean Coffee

creme de cacao, créme de bananes - $8

Blueberry Tea

grand marnier, amaretto, earl grey - $8

Highland Coffee

johnnie walker scotch, drambuie - $8

Restaurant Chef - Shaun Goswell
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