
T H I R D  E D I T I O N  |  D E S S E R T

k SWEET GASTRONOMY k

F R O G U R T  |  6

//  t o p p i n g s  { $ 1  e a c h }  \ \
almonds | candied walnuts | walnuts | carob chips | peanut butter chips

caramel sauce | chocolate syrup | honey | melba sauce | coconut | cranberries | raisins
granola | graham cracker | fresh fruit | rainbow sprinkles | chocolate sprinkles

cocoa puffs | fruity pebbles | rice krispies | crumbled oreo | heath bar

k
F R E S H  F R U I T  |  8

seasonal berries

PA P E R  B A G  F R I E D  O R E O S  |  8
crème anglaise

C H O C O L AT E  S K Y S C R A P E R  F O R  T W O  |  1 6
layers and layers of chocolate, whipped cream, chocolate sauce

W I L D  B E R R Y  C O B B L E R  A  L A  M O D E  |  1 0
fresh berries, brown sugar crumble, vanilla ice cream

B R E A D  P U D D I N G  |  1 2
warm bourbon bread pudding, chocolate ganache, fresh cream

A M E R I C A N  C H E E S E C A K E  |  1 0
crushed heath bar, chocolate sauce, caramel

S M O R E S  M E LT  D O W N  |  1 2
layers of brownie, graham crackers, chocolate ganache, toasted marshmallow

G A S T R O N O M I C A L  S U N D A E  |  2 5
vanilla, chocolate, cookies & cream ice cream, chocolate chip cookies,

fried oreos, crushed waffle cone, colored sprinkles, cherries, whipped cream



T H I R D  E D I T I O N  |  D E S S E R T

k HOT k

C A P P U C C I N O  |  5

L AT T E  |  5

H O T  C O C O A  |  3

E S P R E S S O  |  4

D O U B L E  E S P R E S S O  |  7

C O F F E E  |  2 . 5

T E A  |  2 . 5

H E R B A L  T E A  |  3 . 5

k CHILLED k

S P E C I A LT Y  I C E D  T E A  |  4 . 5         S P E C I A LT Y  L E M O N A D E  |  4 . 5

I C E D  C O F F E E  |  3

k FINISHERS k
{ C O G N A C }

H E N N E S S Y  V S
H E N N E S S Y  V S O P

{ P O R T }
C O C K B U R N ’ S  TAW N Y  1 0  Y E A R

S A N D E M A N  1 0  Y E A R
D U C K  WA L K  B L U E B E R R Y  L . I .

{ S H E R R Y }
H A R V E Y ’ S  B R I S T O L  C R E A M

{ G R A P PA }
N O N I N O  M O S C AT


