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DESSERT

STICKY TOFFEE FIG CAKE 14 \
Mission fig, bourbon toffee sauce, creme fraiche whip
cream, candied pecans

CLASSIC BANANA SPLIT FORTWO 18/ GF
Vanilla, chocolate, and strawberry ice cream, chocolate
toffee, whipped cream, sprinkles, cherries, chocolate sauce

KEY LIME PIE 14
Tangy key lime custard, candied citrus zest,
toasted meringue, graham cracker crust

ICE CREAM 12 / GF
Vanilla, chocolate, or strawberry

GELATO 12
imported from Italy
Torta al limone or Espresso

SORBET 12
imported from Italy
Raspberry or Mango

COCKTAILS

JERSEY DEVIL 20 LIQUID GOLD 18

dark, brooding, and full of intrigue bold, indulgent, energetic

Reposado tequila, poblano chili, Coffee rum, espresso, espresso liqueur,
coffee liqueur, Averna, chocolate house-made salted caramel

bitters

CHOCOLATE MARTINI 18 PISTACHIO MARTINI 18
creamy, chocolatey, decadent velvety, nutty, unforgettable
Vanilla vodka, chocolate, Vanilla vodka, pistachio, cream
creme de cacao, cream

BARISTA

decaf available for all coffee options

HOT OR ICED COFFEE 5 ESPRESSO 5
CAPPUCCINO 8 DOUBLE ESPRESSO 8
HOT OR ICED LATTE 8 HOTTEA 6

Consuming raw or undercooked meats, poultry,seafood, shellfish or eggs may increase your risk of foodborne illness. - GF: Gluten Free
Non-cash adjustment 2.99% Gs: Gluten Sensitive
20% gratuity may be added to parties of 6 or more. GFA: Gluten Free Available
$3 split charge for salads. $6 split charge for all entrees. V: Vegan
DFA: Dairy Free Available
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SPIRITS

PORT
Grahams 10 yr « Taylor Fladgate 20 yr

LIQUEUR & AMARO
Limoncello Aperol + Amaro Nonino * Averna * Bailey's « Benedictine *
Chambord * Chartreuse Green or Yellow Grand Marnier ¢ Disaronno *
Drambuie ¢ Fernert Branca * Frangelico - Italicus « Lillet Blanc * Khalua *
Romana Sambuca « Romana Black Sambuca * St. Germain

BOURBON
Angel's Envy * Basil Hayden + Blanton'’s « Buffalo Trace « Bulliet * Crown
Royal « Frank August * Jack Daniel’s « Jameson « Maker's Mark « WhistlePig
Piggyback « Widow Jane 10 Year « Woodford Reserve

RYE
Basil Hayden Dark Rye ¢ Bulliet Rye « Widow Jane Applewood Rye

VODKA
Belvedere « Chopin * Grey Goose * Haiken Lychee « Ketel One ¢ Ketel One
Citroen * Ketel One Oranje * Stolichnaya Blueberi « Tito's

GIN
Beefeater - Bombay Sapphire « Hendrick's « Tanqueray

RUM
Bacardi « Bounty Coconut * Bounty Dark « Bounty Spiced « Bounty White *
Gosling's « Mount Gay Eclipse * Ron Zacapa 23 Centenario

TEQUILA
Casamigos Blanco « Casamigos Reposado * Casamigos Afiejo « Casa
Dragones Blanco * Don Julio Blanco « Don Julio Reposado * Don Julio
Afiejo « Don Julio 1942 « G4 Blanco * G4 Reposado « Patron Silver « Pueblo
Viejo Blanco * Tequila Ocho Plata « Tequila Ocho Reposado *
Tequila Ocho Afiejo

MEZCAL
Del Maguey Vida * llegal Joven

SCOTCH
Chivas 12 Year « Dewar’s White Label « Glenfiddich 12 Year ¢ Glenlivet 12
Year « Highland Park 12 year « Johnny Walker Black * Lagavulin 16 Year *
Laphroaig 10 Year « Macallan 12 Year « Oban 14 Year

Consuming raw or undercooked meats, poultry,seafood, shellfish or eggs may increase your risk of foodborne illness.  GF: Gluten Free
Non-cash adjustment 2.99% GS: Gluten Sensitive
20% gratuity may be added to parties of 6 or more. GFA: Gluten Free Available

$3 split charge for salads. $6 split charge for all entrees. V: Vegan
DFA: Dairy Free Available



