
 
 

DESSERTS & AFTER DINNER 
 
 

The Lucia 
Fallen Chocolate Souffle Cake 
& Dulce de Leche Served with 

Vanilla Ice Cream 
7 

 
Mint Lavender Panna Cotta 
Served over a Bed of Fresh Fruit 

6 

 
Lemon Tart 

Accompanied by a Strawberry 
Lemonade Shooter & a Mint Sauce 

8 
 

Coconut Sticky Rice 
With Poached Mangos 

8 
 
 

Natalie Goddard~Pastry Chef 
 
 
 
 
 
 

 
Natalie’s Choice 

Chef’s Choice of Delectable Tastings 
9 
 

Blueberry Lime Napoleon 
Served with a Vanilla Crème 

Anglaise 
7 
 

Trio of Chocolate 
White Chocolate Vanilla Pudding 

with a Raspberry Coulis, Milk 
Chocolate Mousse in aMeringue 
Cup, & Dark Chocolate Almond  

Torte Drizzled with a Coffee Sauce 
9 
 

Daily Selection of Ice Cream 
& Sorbets 

4 
 
 
 
 
 
 
 
 

Cordials~Cognacs 
Grand Marnier   8.5 
Villa Marzia Limoncello  8 
Hennessey VS   8 
Jacques Cardin VSOP  8 
Remy Martin VSOP  12 
Courvoisier VSOP  13 
Remy Martin XO  30 

 
Dessert Wines         Glass   ½ Bottle 

Banfi Rosa Regale, Italy 13     25 
Elsium Quady, California 16 32 
Beaumes de Venise, France 16 32 
Essensia Quady, California 17 34 
Pacific Rim Riesling,  
California 16 32 
 
Port Wine 
North River (NH)  8 
Taylor Fladgate LBV  9 
Taylor Fladgate 20 yr Tawny 10 
Warres 1985   20 
 
From our Barista 
Espresso              single 4      double 6 
Cappuccino         single 4      double 6 
Latte                  single 4 double 6 
 
 

Bourbon~Scotch 
Knob Creek   8 
Woodford Reserve  9 
Booker’s   12 
The Famous Grouse 12 yr  10 
Dewar’s 12 yr   10 
Alberfeldy 12 yr   12 
Glenlivet 16 yr   20 
Glen Morangie 18 yr  35 
Dewar’s Signature  45 
MacAllan 25 yr   80 
 
Night Caps 
Cure All 
Ginger Brandy, Honey,  
& Lemon Tea 8 
 
Nutty Irishman 
Bailey’s Irish Cream, Frangelico & 
Garnished with an Orange Slice 7 
 
Epoch Coffee 
Chambord, Godiva White Chocolate 
& Whipped Cream 8 
 
Chocolate Kiss 
Kahlua, Bailey’s Irish Cream, Crème 
de Cocoa, Grand Marnier 8 


