
D E S S E R T S

H O U S E M A D E  C O C O N U T  C R E A M  P I E  13.95  

Light Custard, Coconut, Flaky Pie Crust, Seasonal Berries,  
Homemade Rum Whipped Cream, Caramel Drizzle  

C A R R O T  C A K E  14.95

Walnuts, Carrots, Coconut, Cream Cheese Frosting  

C O F F E E  T O F F E E  C R U N C H  M O U S S E  C A K E  12.95  

Chocolate Fudge Cake, Espresso Chocolate Mousse, Crumbled Toffee  

M C C O N N E L L ’ S  F I N E  I C E  C R E A M  &  S O R B E T  9.95 

Two Scoops Of Ice Cream or Sorbet. 
Ice Cream With Caramel Sauce. Sorbet With Seasonal Berries  

ice cream choices  

Vanilla Bean Salted Caramel Chip Chocolate Chocolate Chip  
Turkish Coffee (Vegan, dairy free, no toppings)  

sorbet choices  

Mango Blackberry Lime Raspberry  

A F T E R   D I N N E R   C O C K T A I L S 

ABSOLUT VODKA ESPRESSO MARTINI 16  

Vanilla Vodka, Lavazza Espresso, Mr. Black Coffee Liqueur, Coffee Bitters, Coffee Beans  

BOURBON ESPRESSO MARTINI 16  

Old Forester 1890, Mr. Black Coffee Liqueur, Coffee Bitters, Cream, Black Walnut Bitters  

FRENCH CONNECTION 15  

Cognac, Grand Marnier  

SIDECAR 15  

Cognac, Lemon Juice  

GREGG’S MOCHA MARTINI 14  

Espresso, Vanilla Vodka, Godiva Chocolate Liqueur  

P O R T S   &   D E S S E R T   W I N E S 

DOW’S 10 YEAR TAWNY PORT  15  
DOW’S 20 YEAR TAWNY PORT  30 

C O G N A C S 

REMY MARTIN VSOP  15 
REMY XO   25  

COURVOISIER XO   25  

T E A S   &   C O F F E E S 

HOT TEAS BY TEA FORTE  

Ask your server for selections 4.50  

HOT COFFEES BY LAVAZZA  

Coffee 4 | Espresso 5 | Cappuccino 6 | Latte 6  
(Also available decaffeinated)  
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