
After Dinner Menu 

Desserts

Tiramisu  14
coffee-dipped lady fingers, whipped 
mascarpone, cream, cocoa powder (v)

Affogato  12
vanilla bean gelato & espresso (v)

Key Lime Pie  12
graham cracker crust, raspberry,
key lime gel, mint, whipped cream (v)

Limoncello Sorbet  12
fresh melon (vg) (gf)

Seasonal Bread Pudding  16
served warm (v) | vanilla bean gelato  +4

Vanilla Bean Gelato  12
three scoops (v) (gf)

Molten Chocolate Cake  14
hot liquid core (v)
vanilla bean gelato  +4

Chef’s Whim Cheesecake  12
rotating selection (v) (gf)

Digestif

Cocktails

Tiramisu Espresso Martini  17
absolut vanilla vodka, frangelico, 
coffee liqueur, espresso, lady finger, 
mascarpone, cocoa powder

The Smoking Bullet  32
old forester 1910 craft whiskey, 7-year 
apple brandy, benedictine, cherry syrup, 
angostura bitters, smoked with 
hickory wood

A Trace of Salted Caramel  20
buffalo trace bourbon, coffee liqueur, 
espresso, caramel syrup, sea salt, 
sweet & salty rim

Amaro Averna  14

Green Chartreuse  18

Lustau Vermut— Blanco  12
Lustau Vermut — Rojo  12

Amaro Nonino  18

Disaronno  13

v vegetarian | vg vegan | gf gluten-free | gfo available

desserts, nightcaps, and refined indulgences

Coffee & Espresso
Italian Drip Coffee  6 (free refills)

Espresso  6

Americano  7

Cappuccino  7 

Latte  7 

Cold Brew  7

Port Graham’s Six Grapes Reserve  13

Port Kopke 10-Year Tawny  15

Sauternes Château Laribotte  16

Sweet Wine Royal Tokaji, Red Label 
Aszú 5 Puttonyos, Tokaj  26

Port & Sweet Wine


