
 

 
Desserts 

 
Chocolate Fantasia 

Flourless chocolate cake with chocolate 
 panna cotta and espresso crème Anglaise. 

8. 
 

Apple Crostata 
Freeform apple tart with vanilla bean ice cream  

and caramel. 
8. 
 

Crème Brulée 
Creamy vanilla bean custard  

 with caramelized sugar crust and fresh berries 
8. 
 

Blueberry Crisp 
Sweetened blueberries under an oat topping with  

vanilla bean ice cream in a crisp shell. 
8. 
 

Vanilla Cheesecake 
With fresh berries and raspberry sauce. 

8. 
 

Cherry Budino  
Warm bread pudding with dried cherries  

and brandy sauce. 
8. 
 

Locally made Mary Coyle Ice Cream. 
 Vanilla, chocolate or feature flavor. 

5. 
 
 
 

Cognac 

 
Hennessy VS – 9. 

Blending more than Forty Eaux-De-Vie in the Cognac Region  
 

Courvoisier – 9.25 
Aromas from the Eaux-De-Vie and Wood , Full Taste and 

Character 
 

Remy VSOP – 12. 
The two finest areas of Cognac, Grande and Petite Champagne 

 
Remy XO – 33. 

Rich and Velvet Texture 
 

Louis XIII – 185. 
Rarest and oldest Eaux-De-Vie  Aged 40-100 Years 

 

Ports & Madeira 
 

Offley Ruby Porto 
A young and sweet red colored port from 
Portugal that is deeply flavored & fruity. 

6. 
 

Quinta do Crasto ’01 LBV 
Aged 4 years in wooden casks, this unfiltered 

Port showcases concentrated fruit & a long finish. 
14. 

 
Cossart-Gordon NV Bual 10 year Madeira 

Medium-bodied for Bual, showing attractive 
Caramel, smoke and earth notes, sharp acidity 

And a moderately long, clean finish 
18. 

 
Broadbent NV Malmsey 10-year Madeira 

Coffee and toffee are the main themes in this 
Sweet Malmsey. The flavor is reminiscent of 

crème brulee. 
20. 

 
Ferreira 20 year Tawny 

This 20 year tawny blend shows subtle hints of 
Berry and honey that flows into a rich, smooth 

Finish. 
33. 


