
 

 

After Dinner Menu  
 

 

Coffee & Tea Service 

 

French Press 100 % kona Coffee $16 

 

4 O’Clock Teas: Mint, Jasmine, Chamomile 

Earl Grey, Green, White Honeydew $5 

 

 

 

 

House Made Desserts 

 
 

Macadamia Nut Toffee Ice Cream Pie $16 

Kona Coffee & Vanilla Ice Cream 

Pairing: Frangelico in a Warm Snifter 

 

Lemon Meringue Cheesecake $14 

Toasted Marshmallow Topping, Blackberry Sauce 

Pairing: Grand Marnier 

 

 

Gluten Free Blondie Brownie Sundae $13 

Toasted Coconut Ice Cream, Caramel Sauce 

Pairing: Dolci or Poli Honey Infused Grappa 

 

 

 

 

House Made Ice Creams & Sorbets $12 
 

  Vanilla  Chocolate 

  Coffee Macadamia Nut 

     Cookies & Cream  

 Coconut Sorbet Pineapple Sorbet 
 

 

 

 

 



 

 

After Dinner Drinks  
 

Dessert Wines & Ports 
 

Grahams, Six Grapes 8 

Fonseca Bin 27    10 

Fonseca 10 Yr. Tawny    15 

Dolce           25 

Taylor Fladgate 40 Yr. Tawny      42   

 

Single Malt Scotches 
 

Glenkinche,    10 Yr.    lowlands   12 

Dalmore,         12 Yr.      Highlands  12 

Glenmorangie 12 Yr. Highlands  14 

Talisker,          10 Yr.    Isle of Sky  14 

Glenfiddich,  12 Yr. Speyside 14 

Cragganmore, 12 Yr. Speyside   14 

Bowmore,       12 Yr.  Islay   14 

Glenlivet,       12 Yr.       Highlands    14 

Macallan,       12 Yr.     Highlands  14 

Dalwhinnie,   15 Yr.     Highlands  14 

Lagavulin,      16 Yr.    Islay   16 

Oban,                14 Yr.      West Highlands  18 

Macallan, 15 Yr. Highlands  20 

 Macallan,       18 Yr.    Highlands   38  

 

Cordials & Spirits 
 

Frangelico          10 

Jacopo Poli Honey Infused Grappa  12 

Grand marnier     12 

Sambucca Blanco        12 

Sambucca Black         12 

Disaronno           12 

 Patron XO      14 

 Don Julio 1942     30 

 

Cognacs 
 

Courvoisier VSOP         18 

Martell cordon Bleu        16 

Remy Martin XO           52 

Louis XIII                225 


