THE

GRILL ROOM

DESSERT MENU
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BLUEBERRY COBBLER CHEESECAKE

Butterscotch Powder, Blueberry
Compote Swirl, Fresh Blueberries 6.95
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PETIT KEY LIME PIE

House Made Custard, Toasted Meringue,
Lime Sugar Shards 6.95
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FIRESTONE LAVA CAKE

Molten Chocolate Center, White Chocolate Drizzle,
Fresh Strawberry - GF 6.95
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TRADITIONAL CREME BRULEE

Whipped Cream, Seasonal Berries,
Brown Sugar Crystals - GF 6.95
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HOUSE MADE ICE CREAM & SORBET

Chef's Seasonal House Made Ice Cream & Sorbet.
Ask your Server for Today's Selections - GF 6.95
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THE

GRILL ROOM

AFTER DINNER DRINKS
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DESSERT COCKTAILS

CREME BRULEE
Van Gogh Dutch Caramel Vodka, 8
Licor 43, Cream

FIRESTONE MACCHIATO
Van Gogh Espresso Vodka, Kahlua, 9
Frangelico, Cream

CLASSIC CHOCOLATE MARTINI

Van Gogh Dutch Chocolate Vodka, 8
Creme De Cocoa, Chocolate Syurp,

Cream
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REGULAR/ DECAF 2.50

Espresso 2.50 Cappuccino 3.50
Americano 2.50 Latte 3.50

ADD A CORDIAL TO YOUR COFFEE 6

B&B Kahlua
Disaronno Rumchata
Frangelico Sambuca

Grand Marnier Sambuca Black




