
 

 

 

 

  

 

DESSERT 

 
 

Banana Crème Brûlée     14 
sugarhouse bourbon, turbinado sugar, burnt cinnamon 

 
 

Double Chocolate Panna Cotta     15 
crumbled graham cracker, smoked marcona almonds, 

roasted marshmallows 
 
 

Semifreddo Tiramisu     13 
mascarpone semifreddo, house made ladyfingers, 

cocoa, espresso, frangelico, candied hazelnuts 
 
 

Turtle Ice Cream Sandwich     13 
house made vanilla ice cream sandwich, 
caramel sauce, cocoa nib brittle, pecans 

 
 

Spiced Honey Rum Cake     13 
hollow tree honey ice cream, poached apple, 

cornflake crunch 
 
 

Ice Cream and Sorbet     6 
inquire for current selections 

 

Please advise your server of any food allergies prior to ordering. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of food borne illness. 

 

  Pastry Chef – Rebecca Moore 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERT WINE 
Icewine, Kiona, Red Mountain, Washington 15/68 
Vin Santo, Coltibuono, Tuscany, Italy 19/95 
 

PORT 
Graham’s Six Grapes “Reserve” 9 
Dow’s “Late Bottle Vintage”, 2011 10 
Cockburn’s 20 Year Tawny 14 
Graham’s 30 Year Tawny 25 
 

SHERRY 
Lustau “Papirusa”, Manzanilla 10 
Lustau “Los Arcos”, Amontillado 12 
Lustau “San Emilio”, Pedro Ximènez 13 

BRANDY & COGNAC 

Courvoisier VSOP 12 
Hennessey VS 14 
Remy Martin VSOP 15 
H by Hine 15 
Daron Fine Calvados 16 
Pierre Ferrand 1840 17 

 

LIQUEUR 

DiSaronno Amaretto 8 
Frangelico 8 
Kahlua 8 
Romana Sambuca 8 
Ryan’s Irish Cream 8 
Chambord 8 
B&B 10 
Drambuie 10 
Cointreau 11 
Grand Marnier 11 
Long Lost “Oread” 11 
Bénédictine 12 
Brennivín Aquavit 19 
 

AMARI 
Cardamaro 8 
Cynar 8 
Fernet Branca 8 
Meletti 8   
Braulio 10 
Toadstool Notom 11 
Averna 12 
Nonino 15 

 

VERMOUTH 
Ransom Sweet 8 
Carpano Antica 10 
 

 
for scotch, bourbon, and 
other whiskey, please 
inquire with your server 
for the complete spirits 
list 


