
WHITE CHOCOLATE PANNA COTTA   *8 
caramelized white chocolate custard, strawberry-rhubarb 
jam, whipped cream, milk crumble,  
white chocolate covered strawberry  
 

ALMOND & BLACKBERRY SHORTCAKE       8 
almond biscuit, macerated blackberries, lime curd,  
whipped cream  
 

“TRIPLE CHUNK 1/4 POUNDER WITH 
CHIPS” 
house made cookies with dark, white, and milk chocolate 
chunks 

1 cookie for 3  
2 cookies for 5  
3 cookies for 7 
add a scoop of ice cream   1 

 

HOMEMADE GELATO/SORBET    *5 
see server for selection 
 

*gluten free/can be modified to be gluten free 

 
 
 
 

DESSERT
 
ADULT “FLOAT”       *9 
choice of Not Your Father’s Root beer or  
Henry’s Hard Orange Soda, splash of vanilla vodka,  
served over 2 scoops of vanilla ice cream 

*Virgil’s non-alcoholic root beer float (for the kids)   7 
 

PEANUT BUTTER CUP                              8 
peanut butter cookie crust, peanut butter mousse, 
chocolate ganache, salted peanut ice cream  
 

ODE TO CHARCOAL PIT SUNDAE    *8 
classic hot fudge, caramel, vanilla ice cream, wet walnuts 
 

CHOCOLATE CARAMEL TERRINE        *8 
milk chocolate caramel semifreddo,  
flourless chocolate cake, fudge, salted caramel  
 

AFTER DINNER DRINKS 
LA COLOMBE TORREFACTION COFFEE 

 

BY THE CUP: 
CORSICA – REGULAR  3 

dark roasted and uncommonly rich and full of flavor. 

MONTE CARLO – DECAF  3 
classic coffee with everything but the caffeine:  

rich flavor and aroma. 
 
 

 

NIZZA SIGNATURE BLEND ESPRESSO 
creamy full bodied, fragrant, and sweet coffee.  

Nizza is a tribute to the fine coffees of both North Italy and the French Riviera. 

espresso  4  -  cappuccino  5  -  americano  3 

macchiato  4  -  cortado  4  -  latte  5 
 

MIGHTY LEAF TEA  3 
bombay chai – chamomile citrus – ginger twist   

 organic breakfast earl grey (regular & decaf) – green tea tropical  
marrakesh mint – wild orchard – wild berry hibiscus 

 

FEATURED DESSERT DRINKS 
CLOUD NINE MARTINI   12 

Baileys & Jameson, Chocolate Syrup, Whipped Cream 
 

CI ESPRESSO MARTINI    12 
Espresso infused Stateside coffee vodka, espresso,  

vanilla vodka, Kahlua, Bailey’s  
 

NUTTY IRISHMAN    10 
Baileys, Kahlua & Frangelico, whipped cream 

 

BRANDY - COGNAC 
HINE BY HINE VSOP        12 
REMY MARTIN VSOP                  14 
D’USSE COGNAC VSOP           14 
MARTELL BLUE SWIFT            14 
 

CORDIALS & LIQUEURS 
BAILEY’S IRISH CREAM 8        GRAND MARNIER  9 
CARAVELLO LIMONCELLO 8     KAHLUA    8       
CHAMBORD  8   COINTREAU         9    
DISARRONO    8  RUMCHATA         8 
FRANGELICO       8  SAMBUCA            8 
SOUTHERN COMFORT    8   
MELETTI CIOCCOLATO (Italian chocolate liqueur)   7 
BRINLEY’S COCO DREAM RUM 7 

 

DESSERT WINES & PORTS 
LA FLEUR D’ OR SAUTERNES     15 
COCKBURN’S 10yr tawny    9 
DOW’S 10yr tawny    10 
HEITZ  CELLARS INK GRADE PORT          14 
MAD CUVEE                  6 
TAYLOR FLADGATE 10yr tawny   12 
TAYLOR FLADGATE 20yr tawny   14  
YALUMBA TAWNY      12 

 

Liqueur pricing is based on single shot, there is an additional cost for mixes, rocks, 
and martini drinks. Please see your server with any questions 

 


