
Homemade Desserts 

Crème Brule 

Vanilla and Lavender Crème Brule 

$14 

Dark Chocolate Mousse 

$14 

S’mores Brownie Sundae 

Served with a Scoop of Vanilla 

Ice Cream, Chocolate Sauce 

$14 

Artisan’s House Ice Cream Offerings 

$MP 

After Dinner 

Hot Sips

Espresso 4 

Cappuccino 5 

Americano 4 

Café Latte 5 

Hot chocolate 4 

Hot tea 4 

Hot Cider 4 

Dessert Cocktails $17 

Off-Piste Hot Chocolate 

Trader Vics Chocolate Liqueur, 

Vanilla Vodka, Baileys,  

Marshmallow 

Moonlight Espresso Martini 

 Grey Goose, Baileys, Kahlua, 

marble moonlight liqueur,  

espresso 

Stonebridge Coffee  

Jameson, Baileys, Americano 

Chocolate Martini 

 Vanilla Vodka, Baileys,  

Trader Vic’s Chocolate Liqueur 

Gluten Free Options Available– Please See Server 

Please note that a18% Service Charge will be added to all checks for your convenience 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*
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