
 
 
 
 
 

 
        
                                                                 
       
       
 
                        
 
 

 
 

 
 
 
 
Irish  Coffee      Chocolate Cake Coffee  
Irish whiskey and crème de menthe ~$8   Vodka, Frangelico and Kahlua ~ $8  
 

Italian Café      Spanish Coffee  
Kahlua, amaretto and sugar ~$8    Brandy and Kahlua ~ $8 
 

Riverside Coffee      French Café 
Kahlua, Frangelico, amaretto and Baileys ~ $8  Grand Marnier ~ $8 
 
Ports        Coffee 
Stanley Lambert  Choc-a-bloc ~ $7    Fresh Roasted Columbian Blend ~$2.25 
Sandeman  30 yr ~ $20  
Harvey’s  Cream Sherry ~ $650   Espresso ~ $275 / Double ~ $5 
Taylor Fladgate  10 yr ~ $9  
Taylor Fladgate  20 yr ~ $12     Cappuccino ~ $395 

Grahams  Six Grape ~ $750  
Penfolds  Grandfather - $15 
 
Cognac       Single Malts 
Courvoisier   VS ~ $7     Oban   14 yr ~$11 
Hennessey  VS ~ $7   VSOP ~ $12   Glenmorangie  12 yr ~$8 
Remy Martin  XO ~ $23 VSOP ~ $12   Singleton  12 yr ~$12  
Martell    VS ~ $7   VSOP - $10   The Balvenie  12 yr ~$750 17 yr ~$15 
Martell  Cordon Bleu ~ $17   The McCallan  12 yr ~$9   15 yr ~$15 
           18 yr ~$26 
Bourbons – Blends - Rye’s    The Glenlivet  12 yr ~$9   15 yr ~$10   
Michter’s Rye  10 yr ~ $24      18 yr ~$22  25 yr ~$60  
Knob Creek  9 yr ~ $9     Glennfiddich 12 yr ~$8 
Crown Royal  Reserve ~ $10    Laphroaig 10 yr ~$850  
Jim Beam  Rye ~ $7        
Basil Hayden’s  8 yr ~ $8     Blends 
Woodford  Reserve 8 yr ~ $9        Dewars  12 yr ~ $750 18 yr ~ $17 
Jefferson’s  Reserve ~ $11    Chivas Regal  12 yr ~ $7 18 yr ~ $12 
Bookers  8 yr ~ $9               Johnny Walker  Red   ~ $7    Black ~ $8         
Ridgemont  “1792” ~ $850               Gold ~ $950   Blue  ~ $36 
Crown Royal  Cask 16 ~ $20                       

Flourless Chocolate Espresso Torte 
served with berries and crème anglaise ~$8 
 

Warm Bread Pudding  
house made bread, custard, currants, oranges  
and crème anglaise ~$7 
 

Peanut Butter Pie  
creamy peanut butter mousse on an Oreo crust 
with chocolate ganache ~ $8 
 

New York Cheese Cake  
cream cheese filling on a graham cracker crust  
with a fresh berry sauce ~ $7 

Crème Brulee 
traditional Tahitian vanilla bean custard with a 
crisp sugar crust ~ $8 
 

Key Lime Pie a light key lime mousse in a 
graham cracker crust ~ $7 
 

Carrot Cake with cream cheese icing and 
chopped pecans ~ $7 
 

Apple Tart granny smith apples, cinnamon 
 and caramel in a warm flaky puff pastry with 
vanilla ice cream ~ $7 
 

Mango Sorbet ~ $6 

Drinks

Desserts

 After Dinner 
 


