2’ Ode to Charcoal Pit Sundae 11

classic hot fudge, caramel, vanilla ice cream,
wet walnuts

Peanut Butter Cup 10

peanut butter cookie crust, peanut butter mousse,
chocolate ganache, chocolate-peanut crunch

Home Made Gelato or Sorbet 8
4 ask your server for today's selections

S'Mores Layer Cake 12

chocolate cake, chocolate & marshmallow buttercreams,
toasted marshmallow gelato, graham cracker crumble

Cherry Custard Pie 10

roasted cherries, sour cream & brown sugar custard,
Biscoff crust, cherry coulis, whipped cream,
white chocolate milk crumb

Peach Créme Brilée 9

peach compote, whipped cream, vanilla shortbread
** not available for to-go **

Triple Chunk '1/4 Pounder with Chips'

1 cookie for $6, 2 cookies for $11, 3 cookies for $15
\ house made cookies with dark, white & milk chocolate chunks
add a scoop of gelato  $3 "

After Dinner Coclitails

Cl Espresso 'Tini 14

vanilla vodka, espresso, Kahlua, Bailey's & cream

Nutty Irishman 14

La Colombe hot coffee, Bailey's, Frangelico, Kahlua,
whipped cream

"PB Cup" Martini 14

Skrewball peanut butter whiskey, Frangelico, Baileys’,
chocolate sauce

Boozy Root Beer Float 12
Not Your Father's Root Beer (5.9% ABV) served over house made
vanilla gelato




Brandy Cognac

Hennessy Very Special 14
Hine by Hine VSOP 12
Remy Martin VSOP 14

D'Usse Cognac VSOP 14
Martell Blue Swift 14

Cordials Liqueurs
Bailey's Irish Cream 9
Caravello Limoncello 8
Chambord 8
Disaronno 8
Frangelico 8
Southern Comfort 8
Grand Marnier 9
Kahlua 9
Cointreau 9
Rumchata 8
Sambuca 8
Skrewball Peanut Butter Whiskey 8

Ports
Dow's 10yr Tawny 10

Cockburn Port Fine Tawny 12
Cockburn Fine Ruby Port 12
Taylor’'s Fladgate Select Reserve 12
Taylor Fladgate 10yr Tawny 14

/7 Taylor Fladgate 20yr Tawny 16
“ 2
; Coffee & Tea

La Colombe drip coffee- regular & decaf- $3
Espresso $4 Latte $5  Cappucino $5
Lipton Tea -regular or decaf- $2
Specialty Hot Tea $4




