
Desserts
Carrot Cake • 12

Cream Cheese Frosting, Ginger Candied Carrot, 
Candied Pecans  

Apple Crumble Cheesecake • 12
Spiced Apple Cake, Apple Cheesecake, Granny Smith Apple Compote, 

Cinnamon Streusel, Whipped Cream, Caramel Sauce

White Chocolate Cherry Bread Pudding • 12
Brioche, Custard, Vanilla Bean Ice Cream, Bourbon Spiced Cherries, 

White Chocolate Sauce, Candied Pecans

S’mores Tart • 14
Chocolate Ganache, Pastry Tart, Toasted House Marshmallows, 

Raspberry Sauce, Graham Cracker Crumble

Cheese Plate • 18
A Selection Of Cheeses From Our Chefs,

Traditional Accompaniments

Allergen Statement: Please let the kitchen know about any and all allergies 
that may affect your dining experience.



Allergen Statement: Please let the kitchen know about any and all allergies 
that may affect your dining experience.

After Dinner Sips
Royal Tokaji 5 Puttnoyos, Hungary 2018 • 25

Inniskillen Riesling Icewine, Niagara • 35

Dow’s Fine Ruby Port, Douro Valley • 15

Dow’s 20 Year Tawny Port, Douro Valley • 28

Graham’s 30 Year Tawny Port, Douro Valley • 45

Irish Coffee • 10
Jameson, Coffee, Brown Sugar, Whipped Cream

Tiramisu Martini • 16
Absolut Vanilla, Borghetti Espresso Liquor, 

Dorda Double Chocolate Liquor, Espresso

Carajillo • 14
Licor 43, Espresso 

Midnight Maverick • 16
Coffee, Courvoisier, Tia Maria, Whipped Cream


