DESSERT

WARM ZEPPOLE DOUGHNUTS
WITH DIPPING SAUCES

LEMONADE PIE
Graham Cracker Crust, Whipped Cream

STICKY TOFFEE PUDDING

Caramel Sauce and Vanilla Bean Ice Cream

CHOCOLATE POTS DE CREME
Fresh Berries, Whipped Cream
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ESPRESSO MARTINI
Vanilla Vodka, Mr. Black Cold Brew Coffee Liqueur,
Baileys Irish Cream

CHOCOLATE MINT CHIP MARTINI
South Fork Vodka, Baileys Chocolate Liqueur,
Peppermint Schnapps, Fresh Mint Sprig, Shaken and

Served Up

DESSERT WINES

Royal Tokaji 5 Puttonyos 2013, Hungary 12
Chateau Laribotte Sauternes 2018, France 13
Inniskillin Icewine 2019, Niagara Peninsula 22

Kracher Cuvée Beerenauslese 2018, Austria, 94 Points 14

PORTS

Dow'’s Fine Ruby 10
Dow’s 10-Year Tawny 12
Warre's Otima 20-Year Tawny 15

(OGNACS

Courvoisier VS 14
Hennessy VS 14
Rémy Martin VSOP 16
Hennessy VSOP Privilege 16

Hennessy XO 35



KIDS MENU

For kids 12 and under

STARTERS

SMALL GREEN SALAD 7
Choice of Ranch or Sherry Vinaigrette

FRESH FRUIT CUP 7
SMALL CAESAR SALAD 8
SIDE OF FRIES 6
SIDE OF SEASONAL VEGETABLES 7
SIDE OF EDAMAME 8
ENTREES

GRILLED BREAST OF CHICKEN 15
Mashed Potatoes and Today's Vegetables

DAILY FRESH CATCH 16
Mashed Potatoes and Today's Vegetables

PENNE PASTA 10
Marinara Sauce and Parmesan or Plain Butter
SEARED RAW AHI TUNA © 16
Pickled Ginger, Grains, Edamame

MAC & CHEESE 12
THREE-COURSE MEALS

Choice of Fresh Fruit Cup, Salad or Edamame,
Entrée and Brownie and Ice Cream

GRILLED BREAST OF CHICKEN 20
DAILY FRESH CATCH 21
PENNE PASTA 15
SEARED RAW AHI TUNA © 20
MAC AND CHEESE 17

DESSERTS

BROWNIE AND ICE CREAM
ICE CREAM



