
 

 

 

 

Desserts                                 9 

 

S’mores 3.0 

chocolate budino, graham cracker,  

marshmallow 

 

Ice Cream Cone 

brown butter– walnut ice cream,  

vanilla anglaise    

 

Warm Banana Pudding 

torched meringue 

 

Apple Pie  

vanilla ice cream, salted caramel sauce 

 

 

 

Ice Cream                                  3 

vanilla, chocolate, eggnog 

 

 

Sorbet                                    3 

 hibiscus, rosemary-lime  

Pastry Chef: David Gainey  



 

 After Dinner Drinks                    10 

 

Midnight Snack  

Cathead Vodka, Godiva White Chocolate,  

Frangelico, Cream, Cinnamon  

 

Hoodoo Doll 

Godiva Chocolate, Espresso,   

Hoodoo Chicory, Herbsaint, Cream 

 

The Dude 

Cathead Pecan Vodka, Kahlua, Coconut Cream,  

Bailey’s Irish Cream, Nutmeg  

Fortified Wines 

Inniskillin Ice Wine                         12 

Dow’s 20 Year Old Tawny Port               8 

Graham’s 20 Year Tawny Porto               9 

Graham’s 30 Year Tawny Porto              17 

Quinta do Vallado 10 Year Old Tawny Porto  12 

La Parrina Vin Santo Capalbio, Tuscany      15 

Blandy’s 10 Year Madeira                    8 

Rare Wine Co. “Boston” Bual Madeira        10 

Rare Wine Co. “New York” Malmsey Madeira   10 

Rare Wine Co. “Savannah” Verdelho Madeira  10 

Don Pedro Ximenex Dulce Natural - 2012      7 


