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Sticky Toffee Pudding s ket
1 - W
3 2 ,’ LY
)
dried fruits, maple syrup, brown sugar, , R
warm toffee sauce, fresh whipped cream i & 9
p8
Caramel Coconut ] ol
Brownie - PR

vanilla bean ice cream, caramel sauce,

Angel Food Cake with
White Chocolate Mousse

shaved coconut

pomegmnatc sauce,

mascerated strawberries

Spiced Apple Pie
Cheescake

caramel sauce, cinnamon sugar 5} S

st
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WZS consuming raw or undercooked meats, poultry, seafood, shellfish or eggs *
may increase risk for foodborne illness
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Cordials Single Malt Scotch & Whiskey
Amaretto di Saronno Aberlour 12 year - Speyside
Bailey’s Irish Cream Benriach 10 year - Speyside
Courvoisier VSOP Cognac Dead Rabbit Single Irish

Glenfiddich 15 year - Speyside

Drambuie

Glenliver 1824 - Speyside
Frangelico Hazelnut Liquer e -

Glenmorangie 10 year - Highland
Grand Marnier
Jura Seven Wood - Islay
Kahing Jura 10 year - Islay o
Licor 43 Rampur Indian Single Malt
Limoncello Double Cask g
o) Arertivo Redbreast Single Still Irish
Tamnavulin - Speyside
Tuaca Italian Brandy
Craft Cockeails, Beer and Wine
Ask your server about
our selection of
bourbon, rye, and tequila
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