coffee & after-dinner
drink specialties

ALMOND MOCHA (124 cal) 7.95 GF MEXICAN COFFEE (155 cal) 7.95 GF
Amaretto Disaronno | Kahlua | Coffee Sauza Gold Tequila | Kahlua | Coffee | Whipped
Cream

CAFE REGGAE (153 cal) 8.95 GF
Myers's Dark Rum | Tia Maria | Dark Créme de JAMAICAN COFFEE (131 cal) 7.95 GF

Cacao | Coffee Tia Maria | Coffee | Whipped Cream
BELGIAN COFFEE (165 cal) 7.95 GF CAFE MP (124 cal) 8.95 GF

Grand Marnier | Baileys | Coffee | Whipped Kahlua | Baileys | Grand Marnier | Buttershots |
Cream | Cinnamon Coffee | Whipped Cream | Chocolate Shavings
BILLIONAIRE'S COFFEE HAZELNUT JAVA (351cal) 7.95 GF

(143 cal) 8.95 GF Frangelico Liqueur | Coffee | Whipped Cream |
Godiva Dark Chocolate Ligqueur | Grand Chocolate Shavings

Marnier | Kahlta | Coffee | Whipped Cream

after thoughnts

All wines, cordials and liquors are gluten-free.

DESSERT WINES 30z75-144 cal 30z
Michele Chiarlo, Moscato d'Asti, "Nivole”, Piedmont, Italy 6
Jackson-Triggs, Vidal, lce Wine, "Proprietors’ Reserve”, VQA, Niagara Peninsula, 9
Ontario, Canada

Herzog, Orange Muscat, Late Harvest, California 6
Herzog, Black Muscat, "Jeunesse”, Kosher, California 6
Merryvale, Muscat de Frontignan, "Antigua”, California 7
Taylor Fladgate, Tawny Port, Porto, "10 Year Old", Douro, Portugal 7
Croft, Ruby Port, Porto, Douro, Portugal 7
Fonseca, Port, Porto, "Bin 27", Douro, Portugal 6

CORDIALS*

These fine cordials can be enjoyed on the rocks or straight up.

Chambord Raspberry (61 cal) 7.00 Frangelico Hazelnut (85 cal) 7.00
Godiva White Chocolate (76 cal) 8.00 Dom Bénédictine B&B (96 cal) 8.00
Kahlua Coffee (86 cal) 7.00 Disaronno Amaretto (115 cal) 8.00
Baileys Irish Cream (97 cal) 7.00 Godiva Dark Chocolate (41 cal) 8.00
SCOTCH COGNACS/BRANDY
Glenlivet 21 year (76 cal) 35.00 Courvoisier VSOP (67 cal) 16.00
Macallan 18 year (76 cal) 28.00 Hennessy VSOP (70 cal) 15.00

Rémy Martin XO (70 cal) 22.00

*Calories are for 10z pours.
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