DESSERT WINES

Graham‘s 20 year Tawng i2
Dow’s Late Bo’ct]ed—
\/intagc FPort io
Grahams iOgr Tawng 9
Ramos Finto Tawng For’c 5
Ramos [linto Ruby Port 6.
Fonseca PBin 27 Porto 7
Six Grapes 7
rﬂawey’s Bristol Cream 6
Fino Romate 5}’16!‘[‘9 6
Domeq Manzanilla 6
\/igna Del Fapa Vin Santo 6
Kobcr’c Mondavi Moscato 8

COFFEL DRINKS

All made with fresh brewed
coffee and served with wl—ripped

cream (oPtionaD

K eoke-—-K ahlua and Brancly
Eai]cy’&—Baileg’s [rish Cream
]rish-Tu“amore ]risln Whiskeg
Jamaica-CaPtain Morgan’s
SPiced Rum

]talian—~5ambuca or Amaretto

50

6.50

CORDIALS

Bailcg’s 7
(Godiva 7.50
K ahlua 7
Frange]ico
Disaronno
Grand Marnier
Coin’creau
Limonce”o

T uaca
Ga”iano
Drambuie 7
Quzo 6.50
Romana Sambuca 6.50

NN Y Y N0 & &

COGNACS

Hennessg \/5 9
rﬂennessg V5OF 11
(ourvoisier \/S 9

NON-ALCOHOLIC

Cogee or Tea 2.50
E_spresso 2.50
| atte or Cappucino 4+

Mocha 4.50

Jusﬁm Frangc]ico [Hazelnut quuer



DESSERTS

FPear Con Spumoni 785
Pear Poached with spiccd red wine, served with a scoop of sPumoni

ice cream and sweetened red wine reduction sauce

APP[c Crumb Cakc 795
Cinnamon flavored baked aPPlC gi”ing with brown sugar crumble

toPPing) served warm with a scoop of vanillaice cream

Chocolate Truffles 6.95

Dark chocolate truffles with Pistaclﬁio over whippcd mascarpone

Tiramisu 6.95
E_SPrCSSO Soaked lady ‘Fl’ngers Wlth ]agers O{: brandg aﬂd COCOoOa

mascarponc CI’ICCSC

NY. Stylc Cheesecake 6.95

Homemade Cl"lCCSCCai{C SCYVCCI Wlt!"l rasterry sauce

Crémc Caramcl 5.95
PBaked orange~vani”a custard

5Pumoni 4.95

[omemade ]talian ice cream with Pistachio, chocolate and strawberrg

fHavors with Pieces of candied fruit

Vanilla [ce cream 4.95

Three scoops of classicvanillaice cream

Sorbct of the Day (/\Q) 4.95

biscotti 4.95
]talian almond diPPing cookies



