
SWEET FINISHES

Silky custard infused with Madagascar vanilla 
and finished with a delicate caramelized sugar crust.

Warm house-made brioche bread pudding topped with bourbon 
caramel sauce and served with vanilla bean ice cream.

Classic Florida-style key lime custard in a graham cracker
crust, finished with whipped cream and fresh lime zest.

French vanilla ice cream, hot fudge, caramel, candied pecans,
whipped cream, and mint.

A refreshing selection of seasonal fruit sorbets. Please
ask your server for today's flavors. 

ESPRESSO & COFFEE

Espresso
Double Espresso
Cappucino
Caffe Latte
Caffe Americano

D E S S E R T  M E N U

Machiatto
Hot Tea

Fresh Brewed Coffee
Decaffeinated Coffee

Molten Chocolate Cake
Chocolate cake with a warm molten center, 
accompanied by vanilla bean ice cream.

Vanilla Bean Creme Brulee

Bourbon Caramel Bread Pudding

Key Lime Pie

Scott’s Sundae

Seasonal Sorbet
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AFTER-DINNER DRINKS

 Ketel One Vodka, Baileys Irish Cream, Kahlúa and fresh espresso.

 Vanilla Vodka, Godiva chocolate liqueur, Creme de Cacao, 
Heavy Cream and Chocolate Syrup.

 Licor 43 shaken with fresh espresso.

 Frangelico, Baileys Irish Cream and coffee.

 Jameson Irish Whiskey, brown sugar and fresh coffee.

 Disaronno Amaretto, coffee and whipped cream.

Grand Marnier and coffee topped with whipped cream.

DESSERT WINES & DIGESTIFS
Barton & Guestier | Sauternes| 2023 

Inniskillin| Icewine Vidal | 2023 

Gaja | Grappa Darmagi | Italy 

Cockburn’s 10yr | Tawny Port 

Graham’s 10yr | Tawny Port 

Cockburn’s | Ruby Port 

Graham’s 20yr | Tawny Port 

Espresso Martini 

Chocolate Martini

Carajillo

Nutty Irishman

Irish Coffee

Italian Coffee 

French Coffee 
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Please inform your server of any food allergies or dietary restrictions. Not all ingredients are listed on the
menu.

MENU INFORMATION
Prices are subject to change without notice. Menu items are subject to availability. Applicable sales tax will

be added to all purchases. 
In support of rising wages, and city & State ordinances. A 5.5% surcharge will be added to your check.

Please let your server know if you'd like this charge removed. Thank you for your patronage.
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