DESSERTS

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
VANILLA, CHOCOLATE, EGGNOG

SORBET
HIBISCUS, ROSEMARY-LIME

PASTRY CHEF: DAVID GAINEY



AFTER DINNER DRINKS 10

MIDNIGHT SNACK
CATHEAD VODKA, GODIVA WHITE CHOCOLATE,
FRANGELICO, CREAM, CINNAMON

Hooboo DOLL
GODIVA CHOCOLATE, ESPRESSO,
HooDOO CHICORY, HERBSAINT, CREAM

THE DUDE
CATHEAD PECAN YODKA, 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



