
IMPORTED CORDIALS 
 

AMARETTO DI SARONNO 
Almond Liqueur 

BAILEY’S IRISH CREAM 
Irish Wiskey with Fresh Cream 

B & B 
Benedictine with Cognac 

CAMPARI 
Bittersweet Italian Aperitif 

CHAMBORD 
Black Rasberry Liqueur 

DRAMBUIE 
Scotch Liqueur with Heather Honey 

FRANGELICO 
Hazelnut Liqueur 

GRAND MARNIER 
Cognac-Based Orange Liqueur 

IRISH MIST 
Irish Whiskey Liqueur 

KAHLUA 
Coffee Liqueur 

MIDORI 
Melon Liqueur 

SAMBUCA ROMANA 
Anise Liqueur 

TIA MARIA 
Jamaician Coffee Liqueur 

 
 

 
 
 
 
 

 
 

 
 
 

DESSERTS 
 

Crème Brulee   6 
With cookie of the day 

 
Sorbets Du Jour   5 

 
Chocolate Mousse Cake   6 

With classic Chantilly 
 

Tiramisu  7 
 

Warm Apple Galette   7 
Served with vanilla ice cream 

 
Cookies & Cream   5 

Homemade chocolate chip 
With vanilla ice cream 

 
 
 

       
 
 
 

 



 
COFFEE DRINKS 

All topped with whipped cream. 
Served in a unique sugar-glazed glass. 

 
 

Bravo 
Chambord, Grand Marnier & Crème De Cocoa 

 
Irish 

Jameson, Irish Mist & Demerara Sugar 
 

Spanish 
Brandy, Cointreau & Kahlua 

 
Italian 

Di Saranno Amaretto 
 

Jamaican 
Brandy & White Rum 

 
Monte Carlo 

Frangelico 
 

Nutty Irishman 
Baileys & Frangelico 

 
Keoke 

Brandy, Kahlua and White Crème De Cocoa 
 
 
 
 
 
 

 

 
 

PORTS 
Taylor Flagate  (10 year)        

Fonseca   (BIN #27)          
 
 

COGNACS 
Hennessy VS 

Courvoisier VSOP 
Remy Martin VSOP 

 
 

BOUBONS 
Maker’s Mark 
Knob Creek 

Woodford Reserve 
 
 

SINGLE MALT SCOTCHES 
Glenfiddich   (21 year) 

Glenlevit   (12 year) 

Glenlevit   (18 year) 

Dalwhinne   (15 year) 

Oban   (14 year) 
 
 


