COFFEES & TEAS

Seasonal Fruit Crisp
the season’s finest ingredients...baked to perfection
with an oatmeal crumb topping.
served with vanilla ice cream and fresh whipped cream 6.99
ask your server for today’s selection…
sss

Coffee
Cappuccino

2.95
4.50
ffssff

COFFEES & TEAS
Espresso
3.50
Latte
4.50

CaramelAFTER
AppleDINNER
Cheesecake
COCKTAILS

ffffffff
an autumn twist on a traditional favorite,
Alex’s creamy cheesecake..
made with fresh local apples, finished with a bourbon caramel
sauce and fresh whipped cream 7.50

Proudly Serving …
Harney & Sons Fine Tea

2.85

ask your server for our tea selections

Molten Chocolate Cake *
a rich chocolate cake with an gooey molten center,
served with vanilla ice cream and caramel and fudge sauces 6.50

AFTER DINNER COCKTAILS

Vanilla Bean Crème Brûlée *
the classic sugar crusted custard, finished with fresh whipped
cream and a pumpkin snickerdoodle cookie 6.50

Pumpkin Spice Bread Pudding
fresh brioche bread baked with the perfect combination of pumpkin and fall
spices…garnished with spiced pepitas, served with
caramel sauce and vanilla ice cream 6.99

Chocolate Hazelnut Mousse Cup *
served with fresh whipped cream and candied hazelnuts 4.50

The Colossal Oreo Chocolate Chip Cookie Sundae
this 7 scoop masterpiece is loaded full of vanilla and chocolate ice cream,
fudge sauce, oreo cookie crumble, and the ultimate jumbo chocolate chip cookie
with oreo cookies baked right into it!!…finished
with fresh whipped cream and rainbow sprinkles 10.99
available as single order 6.99

AFTER DINNER COCKTAILS

Espresso Martini

Stoli Vanilla, espresso, Kahlua Mocha and
Buttershots, shaken and served straight up
in a martini glass 8.25

Tiramisu
a cocktail version of the Italian favorite…
layers of Kahlua, Amaretto, Godiva chocolate liquor,
Bailey’s, and a splash of half-and-half.
Dusted with cocoa powder,
served on the rocks 7.25
SPECIALTY COFFEES

Biscotti
handcrafted biscotti, the perfect complement to your coffee
ask your server about our current selection 2.50

Ice Cream/Sorbet *
ask your server about our flavors. 4.50
*indicates a gluten free dessert

Pastry Chef

Alex Crabe

Redwoods
Kahlua Mocha Liquor,
Licor 43 and brandy
Mexican
Kahlua

7.50

7.50

Keoke
Dark Cacao and brandy 7.50

Irish
Jameson Irish Whiskey
and brown sugar

7.50

Nutty Irishman
Frangelico and
Irish Cream

7.50

Jamaican
Tia Maria

7.50

