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DESSERTS 
 
 INDIVIDUAL APPLE PIE        12 
 served warm | house made vanilla bean ice cream   
 
 GINGER CAKE         12 
 pumpkin ice cream | cranberry orange compote 
 
 MAPLE PECAN CHEESECAKE       12 
 maple caramel sauce | pecan praline 

 
 PEAR CITRUS BREAD PUDDING       12 
 lemon-lime ice cream 
 
* TRIO BRULÉE         12 
 Vanilla | mocha | orange 
 
* CHOCOLATE FANTASY        15 
 A quintet of chocolate delights created by our Pastry Shop. 
 Selections will vary as seasonal ingredients become available. 
 Please ask your server about the selections of the day. 
 
* CHEESE OFFERINGS        15 
 selection of three artisan cheeses | house-made crackers | accompaniments 
 
* TRIO OF SORBETS - CHEF‟S CHOICE       10 

 
* HOUSE MADE ICE CREAM        8 
 vanilla | strawberry | chocolate | or special flavor selection 
 
*:  These items can be prepared gluten-free 

 

AFTER-DINNER BEVERAGES 

Our finest recommendations 
 

LIQUEURS 
Served in a snifter, warmed, on ice  
or at room temperature 
Disaronno Amaretto     $7 
Grand Marnier     $8 
Frangelico     $7 
Drambuie     $8 
Sambuca     $7 
Kahlua      $7 
Baileys      $7 
Tuaca Italian Liqueur    $8 
Chambord     $8 
 
BRANDY AND COGNACS 
B&B Brandy and Benedictine Liqueur  $8 
Courvoisier     $8 
Hennessy VSOP     $10 
Remy Martin VSOP    $10 
Hennessey XO fine aged cognac   $24 

SINGLE MALT SCOTCH 
 Glenmorangie 10 Year    $10 

Glenfiddich 12 Year    $10 
Glenlivet 12 Year    $10 
Dalwhinnie 15 Year    $12 
Laphroaiag 10 Year    $12 
Lagavulin 16 Year    $13 
Macallan 12 Year    $13 
Oban 14 Year     $13 
Macallan 18 Year    $23 
Balvenie 21 Year    $30  

 
SCOTCH BLENDS 
J & B      $7 
Johnny Walker Red    $7 
Johnny Walker Black    $8 
Dewars White Label    $8 
Chivas      $8 
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more AFTER-DINNER BEVERAGES 

 
 

 

PORT 
       

                Glass 
 

GRAHAMS SIX GRAPE          $8 
DOW‟S TRADEMARK RESERVE       $12 
QUINTA Du VESUVIO 2001       $18 
WARRES WARRIOR HERITAGE RUBY PORTO $9 
PENFOLDS GRANDFATHER TAWNY PORT   $16 
DOW‟S FINE TAWNY PORTO       $10 
DOW‟S FINE RUBY PORTO        $10 
SMITHWOOD HOUSE „94 COLHEITA PORTO $15  

 

 

 
DESSERT WINE   
 
                Glass  Bottle 
 

CHATEAU STE. MICHELLE ETHOS 
LATE HARVEST WHITE RIESLING $18 $89 
Columbia Valley 
 
COVEY RUN SEMILLON ICE WINE  $16 $65  
Columbia Valley 
 
LAKE CHELAN WINERY MUSCAT $8 $36 
Lake Chelan 
 
GORMAN “CRY BABY”  
 LATE HARVEST CHENIN BLANC $18 $78 
 
JACKSON-TRIGGS   $10 $42 
VQA  Niagara Peninsula, Canada 
 
MARYHILL MUSCAT CANELLI  $9 $38 
Columbia Valley 
 
MENDELSON 1998   $14 $61 
Pinot Gris 
 
NAPEEQUA CHARDONNAY ICE WINE  $14 $61  
Columbia Valley 
 

STE. CHAPPELLE RIESLING  $9 $30 
 Idaho 
 
WAPATO POINT CELLARS  
 LATE HARVEST RIESLING 2006  $15 $62  
Columbia Valley 
 

 

DESSERT MARTINIS 
AND AFTER-DINNER DRINKS 

$9.00 EACH 
 

Enjoy one of our creamy, sweet martinis anytime  
or as a unique after-dinner dessert! 

Shaken or blended. 
 
 

BRANDY ALEXANDER 
Crème de Cacao | Brandy | cream 

 
 

THIN MINT 
Baileys | Godiva Chocolate Liqueur  
Green Crème de Menthe | cream 

 
 

REISENS 
Baileys | Buttershots | Godiva Chocolate Liqueur 

 
 

BUTTERFINGER 
Frangelico | Buttershots | Godiva Chocolate Liqueur 

 
 

CARAMEL MARTINI 
Buttershots | Tuaca | Stoli Vanilla Vodka 

cream | caramel swirl 
 
 

DEATH BY CHOCOLATE 
Godiva Chocolate Liqueur | Dark Crème de Cacao 

Vanilla Stoli | cream 
 
 

DEATH BY CHOCOLATE and COFFEE 
Godiva Chocolate Liqueur | Dark Crème de Cacao 

Vanilla Stoli | cream | shot of espresso 
 
 

ALMOND JOY 
Disaronno Amaretto | White Crème de Cacao | cream 

 
 

BEAUTIFUL 
Courvoisier | Gran Marnier | served in a snifter 

$10 
 
 

FRENCH CONNECTION 
Courvoisier | Disaronno Amaretto | served in a snifter 

$10 
                                                                                                                                                                                                                        

 


