
For parties of 8 or more, a 15% service charge and applicable taxes will be added to your check. 

All items marked GF are gluten-free as prepared. 
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Tableside Desserts 
Both desserts are servings for two. 

Strawberry au Poivre  35 GF
Fresh Strawberries and Caramelized White Sugar flambéed with Cognac and 
Cointreau, served over Vanilla Ice Cream.  
Zagara Moscato d’Asti; Marchesi di Barolo (Piedmont, Italy) 14 glass /52 botle

Bananas Foster  34 GF
Bananas flambéed in Brown Sugar, Lemon Zest, Banana Liqueur and Myers’s Rum, 
served over Vanilla Ice Cream.
Malmsey 10 Year; Blandy’s Madeira (Andalucia, Spain) 19 glass/92 bottle

Classic Desserts 

West Baden Chocolate Dome  14
Rich Chocolate Mousse and Spongy Chocolate Cake cloaked in a Soft Ganache Shell.
Gonzalez Byass Dulce Sherry; Nectar Pedro Ximenez (Andalucia, Spain) 10 glass /48 bottle

Red Velvet Cheesecake  14
Creamy and Tangy Cheesecake swirled with Vanilla and Classic Red Velvet Flavors 
atop a Chocolate Graham Cracker Crust.  
Graham’s Six Grapes Reserve (Douro Valley, Portugal)  10 glass /53 bottle

Butterscotch Crème Brûlée  14 GF
Rich, Creamy Butterscotch Custard crowned with a Thin Layer of 
Caramelized Sugar and garnished with Fresh Berries and Candied Pecans. 
Yalumba Museum Reserve Antique (Barossa Valley, Australia) 17 glass /63 bottle

Mixed Fruit Mille-Feuille  14 
Sweet and Flaky Layers of Puff Pastry, Madagascar Vanilla Bean 
Diplomat Cream and Fresh Fruit. 
Valckenberg Riesling (Rheinhessen, Germany) 12 glass /43 bottle



For parties of 8 or more, a 15% service charge and applicable taxes will be added to your check. 

The Night Cap

Dessert Wines                                       	   Glass/Bottle
Blandys Madeira; Malmsey 10 Year (Madeira, Portugal)                                     		       19       92
Cossart Gordon Madeira; Verdelho 10 Year (Madeira, Portugal) 			        17       82
Gonzalez Byass Dulce Sherry; Nectar Pedro Ximenez (Andalucia, Spain)                    17       63
Yalumba Museum Reserve Antique (Barossa Valley, Australia)                                       17       63
Jackson-Triggs Vidal Icewine, Reserve (Niagara Peninsula, Canada)	                     12       48

Ports	 Glass/Bottle
Penfolds Grandfather Fine Old Tawny Port (Barossa Valley, Australia)	                    35       158
Smith Woodhouse Late Bottled Vintage (Douro Valley, Portugal)	                    21	  78
Graham’s Tawny Porto 10 Year (Douro Valley, Portugal)			        15     	  83
Graham’s Six Grapes Reserve (Douro Valley, Portugal)	                    10	  53
Warre’s Warrior (Vila Nova de Gaia, Portugal)	                    10	  48

After-Dinner Offerings
Spirits 
Rémy Martin Louis XIII            300
Rémy Martin XO                          30
Courvoisier VS                              10

 
Grand Marnier                  11
Disaronno Amaretto       11
Romana Sambuca           11

Specialty Drinks
Irish Coffee	 11
Fresh Brewed Coffee, Jameson Irish Whiskey, Crème de Menthe and Whipped Cream. 

Keoke Coffee		   9
Fresh Brewed Coffee, Kahlúa, Korbel Brandy and Crème de Cacao. 

Cappuccino 	 6

Caffè Latte	 6

French Press
Large	 12
Small	 6

Espresso
Single	 5
Double	 7.5

Coffee
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