i d Fay

Profiterole
Freshly baked profiterole dipped in chocolate & filled with
scoops of vanilla ice cream, topped with caramel drizzle.
11

Campfire Cookie
Warm cookie with chocolate chips & graham crackers, topped

with toasted marshmallows & vanilla ice cream.
10

Coconut Cream Pie
Graham cracker & coconut crust filled with coconut custard &

topped with whipped cream.
9

Berries & Cream Panna Cotta
Vanilla bean panna cotta with fresh berries.
10

Bread Pudding Bites
Crispy on the outside, creamy on the inside, tossed with
cinnamon & sugar, served with caramel sauce &

whipped cream.
8

All menu prices are subject to our automatic 18% service charge.

Coffee Cocktails
All served with Whipped Cream
Irish Coffee (Jameson Irish Whiskey, Bailey’s, Coffee) 10
Italian Coffee @maretto, Kahiva, Coffee)9
Mexican Coffee (corazon requita, Kahiua, Coffee)9

Jamaican Coffee (Myer’s Dark Rum, Kahlua, Coffee)9
Esp resso Martini (Espresso, Absolut Vanilla, Coffee Ligueur) 14

After Dinner Drinks
White Russian (smirmoff Vodka, Kahlua and Cream) 9
Black Russian (smirmoff Vodka and Kahlua) 9
Nutty Irishman (Baitey’s and Frangelico) 9
B-52 (Kahlua, Bailey’s and Amaretto) 9
Branady Alexanader (Korbel Brandy, dark creme de cacao and Cream) 9
Ci 0gndac (Courvoisier, Solignac V.5., Martel() 9

Dessert Wines
Six Grapes Port 9
Grahams 10-Year Port 10
Grahams 20-Year Port 12

Coffee Drinks ,
E5presso pousle Shot 6  Cappuccino b
Americana 6 Flavored Syrup o’
, Ask your server about our seasonal flavors
Cafe Latte 6
Café Mocha 6 *Milk Alternatives are available upon request

All menu prices are subject to our automatic 18% service charge.



