
D E S S E R T

T E N  L AY E R  C A R R O T  C A K E   

Cream Cheese Icing and Pineapple Syrup	 20				

C H O C O L AT E  P E A N U T  B U T T E R  P I E   

Peanut Butter Mousse, Bittersweet Chocolate Ganache	 19

WA R M  B U T T E R  C A K E 

Fresh Berries, Kelly’s Homemade Vanilla Ice Cream, Raspberry Sauce	  21

C R È M E  B R U L É E      

Vanilla Custard, Caramelized Sugar Top and Fresh Berries	 18

S O R B E T      

Chef ’s Selection, Almond Cookie	 10

K E L L Y ’ S  H O M E  M A D E  I C E  C R E A M      

Featured Flavor of the Week	 10

C H O C O L AT E  T O R T E       

Dark Valrhona Chocolate Ganache, 
Flourless Chocolate Cake, Spiced Almonds	 19

P O R T S 

TAY L O R  F L A D G AT E  1 S T  E S TAT E 	 11	 F O N S E C A  10 Year Tawny 	 12
TAY L O R  F L A D G AT E  10 Year Tawny	 13	 F O N S E C A  20 Year Tawny 	 18
TAY L O R  F L A D G AT E  20 Year Tawny	 18	 G R A H A M ’ S  40 Year Tawny 	 35

D E S S E R T  W I N E  &  P O R T
F A R  N I E N T E  D O L C E  	 30	 L I M O N C E L L O 	 12
I N N I S K I L L I N  I C E  W I N E  CAN	 25	 G A J A 	 30
R O YA L  T O K A J I  HUN	 20	 S A N  S E B A S T I A N  P O R T 	 11
H A R V E Y ’ S  C R E A M  S H E R R Y  ESP	 10	 G O N Z A L E Z  B YA S S  P X  ESP	 14

D E S S E R T  C O C K T A I L S

I R I S H  C O F F E E
Tullamore Dew,  

French Press Coffee,  
Heavy Cream  16

E S P R E S S O  M A R T I N I
Ketel One Vodka, Vanille de  

Madagascar, Espresso, Kahlua,  
Served Black or with Cream   19

  C A N  B E  M A D E  G L U T E N - F R E E  F R I E N D LY  W I T H  M O D I F I C AT I O N S  O N  R E Q U E S T


