
dessert
Dessert Special 

Our pastry department strives to offer new and 
unique sweet finishes to your dining experience.  

Please ask your server for today’s selection.

MANGO Sorbet  4.50

COCONUT GELATO  4.50

Ginger ICE CREAM  4.50

Rich Chocolate TortE  6.00 
A dense, flourless chocolate torte topped with 

fresh chantilly cream and toasted sesame brittle

house specialties
Satay Separator  8.25 

Grand Marnier, Brandy, Kahlua and whipped 
cream, served in a chilled martini glass

Chocolate Martini  9.75 
Stoli Vanilla, Kahlua, dark coco, Irish cream,  

served in a chilled martini glass

Grand Master  9.00 
Amaretto, Crème de Cacao, Brandy, Kahlua and 

cream blended with ice

Irish Coffee  7.00 
Jameson’s, coffee, sugar and fresh  

whipped cream

Cafe Tess  7.50 
Tuaca, Irish Cream, coffee and fresh  

whipped cream

Coffee Nudge  7.75 
Brandy, Kahlua, Crème de Cacao and coffee  

topped with fresh whipped cream

Nutty Monk  8.00 
Brandy, Irish Cream, Frangelico and coffee  

topped with fresh whipped cream

Cafe Decadence  8.00 
Frambois, Frangelico, Kahlua and coffee  

topped with fresh whipped cream
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dessert wine
3 oz glass

Gorman, Cry Baby, Chenin Blanc  2009 
Columbia Valley, Washington  11.00

Château Rieussec 2003 
Sauternes, France  12.00

 Royal Tokaji, 2003 Tokaji Aszù 5 Puttunyos                           
Tokaji, Hungary  13.00

 Fonseca, 10 Year Tawny 
Port, Portugal  9.00

Taylor Fladgate, LBV (Ruby), 2005 
Porto, Portugal  8.00

brandy
Boulard’s Grand Solage Calvados  10.50

Couvoisier VSOP Cognac  11.00
Remy Martin VSOP Cognac  12.00
Remy Martin XO Cognac  32.00
Hennessey XO Cognac  32.00

Leriche VSOP Armagnac  10.00
Clear Creek Williams Pear Brandy, Oregon  10.00

Zeneto Grappa di Amarone  10.00

single malt scotch
Lagavulin 16 year 18.00 

Distilled in port Ellen on the isle Islay since 1816.  “Time” say 
the Islanders “will take out the fire but leaves in the warmth”

Laphroaig 10 year 15.00 
From the remote island of Islay,  

“the beautiful hollow by the broad bay”

Glenlivet 12 year  11.00 
Distilled in Speyside since 1824

The Balvenie 12 year  14.00 
“Double Wood” Highland scotch matured in traditional 

whiskey oak and original sherry oak

Glenmorangie The Quinta Ruban 12 year  14.00 
Highland malt matured in oak,  

finished in selected “port pipes”

Macallan 18 year  32.00 
Classic Highland malt matured in selected sherry casks

Macallan 12 year  14.00 
Classic Highland malt matured in selected sherry casks

Oban 14 year  17.00 
West Highland malt from one of Scotlands  

smallest distilleries founded in 1794

scotch blends
Johnnie Walker Blue Label Scotch Whiskey  52.00

Johnnie Walker Black Label Scotch Whiskey  9.00

Dewar’s 12 year  7.75
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