Brandy/Cognac/ Sherry

B&B

Remy Martin VSOP

Remy Martin XO

Christian Brothers Brandy
Boulard Calvados VSOP
Harvey’s Bristol Cream Sherry
Cardenal Mendoza Brandy

Port Wine

Graham’s L.B.V.

Graham’s 10yr Tawny
Graham’s 20yr Tawny
Graham’s 30yr Tawny
Graham’s 40yr Tawny

Grappa

Antinori, Grappa di Tignanello

(202) 11.00
(202) 13.00
(202) 30.00

8.75
(202) 14.00
(20z) 8.00
(202) 14.00

@oz) 8.50
(0z) 12.00
oz 18.00
(20z) 28.00
0z 40.00

(0z) 22.00

Clemente VI, Riserva da Vinnacce di Chianti Classico (20z) 18.00

Gaja, Grappa Darmagi

Lodali, Grappa di Barberesco

Lodali, Grappa di Barolo

Lodali, Grappa di Moscato

Marcati, Grappa dei Colli Veneti
Marcati, Grappa Riserva 1] Bacio Delle Muse
Moletto, Grappa di Barbera

Nonino, Grappa 1 endemmia Riserva

Poli, Po’ di Poli Secca Grappa di Merlot

Sibona, Tennessee Whiskey Barrel Riserva

*30z Pour unless otherwise specified

Please Drink Responsibly

oz 32.00
©oz) 20.00
oz 20.00
(0z) 18.00
(oz) 8.75
@oz) 12.75
(0z) 14.50
0z) 16.00
(oz) 8.50
©oz) 16.00

Desserts

&

After Dinner
Drinks



Dopo Cena

Alfano’s 43 9.00
Equal parts Illy espresso & Licor 43 served on the rocks

Espresso Correcto 8.00

Double Illy espresso with a touch of Sambuca

International Coffee 11.00

Bailey’s Irish Cream, Tuaca, & Kahlua with whipped cream

Irish Coffee 11.00

Jameson Irish Whiskey with whipped cream, & a splash of
Créme de Menthe

Keoke Coffee 11.00
Kahlua, Brandy, & Créeme de Cocoa, with whipped cream

Nutty Irishman 11.00

Bailey’s Irish Cream & Frangelico with whipped cream

B-52 12.00
Bailey’s Irish Cream, Kahlua Coffee Liquor, & Grand Marnier

Served neat or on the rocks

Grasshopper 10.75

Créme de Menthe, White Créme de Cacao, Vanilla Ice Cream

Brandy Alexander 10.75

Christian Brothers Brandy, Dark Créme de Cacao,

Half & Half, & Nutmeg served on the rocks

Golden Cadillac 10.75

Galliano Liquor, White Créme de Cacao, Vanilla Ice Cream

Toasted Almond 11.00
Amaretto DiSarrono, Kahlua Coffee Liquor, & Half & Half

served on the rocks

Dolce

Affogato (GF) 8.00

Warm Illy espresso poured over vanilla ice cream

Butterscotch Bread Pudding 8.50

Finished with a whiskey cream sauce

Cannoli 8.00

Traditional pastry shell filled with sweetened ricotta
cheese, chocolate chips & orange peel

Chocolate Raspberry Amaretto Cake 9.00

Chocolate cake layered with raspberry preserves, drizzled
with Amaretto liqueur, finished with chocolate frosting

Limoncello Cake 9.00

Old fashioned layered lemon cake with lemon frosting

Tiramisu 9.75

Espresso & Marsala dipped ladyfingers, layered with sweetened
mascarpone cheese, dusted with ground espresso

Torte Meile 9.50

Brown sugar glazed apples & raisins wrapped in pastry,
finished with butter pecan ice cream and caramel sauce

Ice Cream (GF) 6.50

Butter Pecan, Spumoni, or Vanilla

Caramel or Chocolate Sundae (GF) 7.00

Caffe

*All coffee & espresso available in regular or decaf

Coffee 400  Cappuccino/Latte  6.75
Espresso 500  Double Espresso 5.75
Hot Tea 4.00

Black tea / Decaf Black Tea / Green Tea / Earl Grey



