OLIVE BRANCH -
MEDITERRANEAN ITALIAN -

GRILLE & BAR
DESSERT MENU

TIRAMISU $8

CHOCOLATE LAVA CAKE
served warmed with vanilla ice cream $8

CHOCOLATE MOUSSE PYRAMID
a pyramid of chocolate mousse with crunchy

gianduia (chocolate and hazelnut) $9

CREME BRULE OR TRADITIONAL NY
CHEESECAKE $9

BAKLAVA
walnut and phyllo pastry $7

APPLE TART
served warmed with salted caramel ice cream
w/ sea salt $8

KEY LIME PIE $8

CANNOLIS
three miniature cannoli $7.50

LIMONCELLO MASCARPONE CAKE

a light and creamy dessert that is the combination of
lemon infused sponge cake and a lemon marscapone
cream filing $8

LEMON BAR $6
RICE PUDDING $6
VANILLA OR CHOCOLATE GELATO $5

SORBET SELECTION OF THE DAY $5




OLIVE BRANCH -
MEDITERRANEAN ITALIAN -

GRILLE & BAR
AFTER DINNER DRINKS

FULKERSON VIDAL BLANC ICED WINE
Finger Lakes, New York $9.50

GRAHAM'S LATE BOTTLED VINTAGE
PORTO PORT WINE
Portugual $8

CAPPUCCINO MARTINI
your choice of liqueur for flavoring including

DiSaronno Amaretto, Godiva Chocolate liqueur or
Bailey's Irish Cream $12

GODIVA CHOCOLATE MARTINI $11

CAFFE CORRETTO
a "corrected coffee" - drizzle of sambuca added to a
shot of espresso $5

COFFEE SAMBUCA
three coffee beans symbolizing good health,
happiness, and prosperity in sambuca. Sip it slowly

$9

KEOKE COFFEE
Kahlua, Creme de Cacao and Brandy in coffee topped
with whipped cream $8

IRISH COFFEE
Bailey's Irish Creme and Whiskey in coffee topped with
whipped cream $8

B-52 COFFEE
Grand Marnier, Kahlua and Bailey's Irish Creme in
coffee topped with whipped cream $8

SPARKLING LIMONCELLO
Limoncello topped with club soda and fresh berries $8

PROSECCO ICE POPSICLES
glass of Prosecco with sangria popsicle $9




