
From the Kitchen 

Flourless Chocolate Torte 
with fresh berries, raspberry sauce 

Crème Brulée 

Banana bread Pudding 
 milk chocolate, caramel & vanilla bean gelato 

Tiramisu 

Apple Crisp 
caramel sauce & vanilla bean gelato 

All Desserts  8.50 

Gelato  

espresso, cheesecake, pistachio 

& vanilla bean 6.00 

From the Bar 

COGNAC PORT & DESSERT WINE 

hennessy v.s.o.p.  14   porto barros tawny  8    

martell cordon blue  18   porto barros lbv 2013  11   

  inniskillin icewine 2012  15 

GRAPPA COFFEE DRINKS 

bassano, riserva  12 jameson Irish coffee  10 

jacopo poli  sarpa di poli  16 café luna St. brendan &   

vanil vodka 10 

keoke coffee  brandy, kahlua & 

 crème de cocoa   10 

AFTER DINNER DRINKS & MARTINIS 

lunar launch – st brendan’s irish cream, tuaca 

& coffee  (warm drink) 11 

dreamcicle – vanil vodka, pearl orange, oj & cream  12 

after eight – pearl vodka, creme de menthe & godiva  11 

   eye opener - van gogh double espresso, kahlua, 

st. brendans & cream  12 

tall fello limoncello (locally made) 10 

tall fello grapefruitcello (locally made) 10 
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