Specialty Coffees $10

Italian Amaretto di Saronno Mexican Kahlua Irish Jameson’s Irish Whiskey
Nlltty Irishman Baileys & Frangelico Belgian Godiva Liqguor French Grand Marnier

Homemade Desserts $9

Sorbet $9

Vanilla Bean Créme Brulée Raspberry

Almond Biscotti with Samos Moscato Mango

Warm Banana Croissant Pudding Coconut
Tahitian Vanilla Gelato

Warm Granny Smith Apple Crisp
Tahitian Vanilla Gelato

Chocolate Lava Cake
Cheese Plate $17 Tahitian Vanilla Gelato & Raspberry Coulis Gelato $8

PROVOLONE VALPADANA Tahitian Vanilla
Cheesecake

WISCONSIN GOAT GOUDA Fragoli Strawberry Liquor Malted Milk Ball
BASQUE EXTRAORDINAIRE Almond Cake
KERRYGOLD DUBLINER Fresh Cranberry Sauce

Mint Chocolate Chip

) } Pistachio
Kahlua Tiramisu

Chocolate Chocolate
Tartufo Chip
Madison’s Chocolate Pecan Crunch

Tahitian Vanilla Gelato

Cognac Port

Courvoisier VS 10 Cockburn’s Ruby 8
Courvoisier VSOP 14 Duckwalk Blueberry 2007 10
Hennessy VS 11 Fonseca ‘Bin 27° 10
Hennessy VSOP 15 Graham’s 2007 by the glass 16
Hennessy XO 40 Graham’s 2007 . 375 ML 95
Martell Cordon Bleu 25 Taylor Fladgate Tawny 8
Martell XO 30 Taylor Fladgate 10yr. Tawny 11
Remy Martin “1738” Accord Royal 13 Taylor Fladgate 20yr. Tawny 14
Remy Martin VSOP 15 Taylor Fladgate “Vargellas” 2005 14
Remy Martin XO 40

Remy Martin Extra 90

Remy Martin Louis XIII (per ounce) 200

Grappa Dessert Wine
Jacopo Poli Merlot 14 N.V. Boutari “Samos” Muscat 9
Jacopo Poli Pinot 14
Nonino Chardonnay 15
Nonino Picolit 35

Piave 9




