DESSERTS

Chocolate Pot de Creme 12
Chocolate Sauce, Raspberries

Warm French Apple Pie +~ 12

Caramel Sauce, Vanilla Ice Cream

Coconut & Pineapple Sorbets 10
Toasted Coconut

Affogato (espresso) or Root Beer Float 10
Vanilla Ice Cream ~ add Brandy 7

AFTER DINNER DRINKS

Mudslide 16
Vodka, Kahlua, Baileys
& Chocolate Gelato
or an Avalanche with Vanilla Ice Cream

Espresso Martini 16
Vanilla Vodka, Godiva White Chocolate & Espresso

Howling Wolf 15
Baileys, Kahlua, Crown Royal & Coffee

PORTS, DESSERT WINES & MORE

By the Glass
Trentadue, Chocolate Amore Merlot Port 12
Blandey’s 5 year Madeira 11
Graham’s 2006 Malvedos Vintage Porto 14
Graham’s 20 year Tawny Port 15
W & J Graham’s Vintage 1970 Port, Portugal 24
Inniskillin Ice Wine 2017, Niagara Estate 16

Dolce 2013 Late Harvest, Napa  glass 16 | 375ml 98
Chateau Laribotte 2017 Sauternes glass 16 | 375ml 94

Cognac & More

Daron, Fine Calvados 14
Lemonel Limoncello Liqueur, Italy 13
Castello Banfi Grappa, Italy 18
G.E. Messenez, Poire Williams Brandy 17
Courvoisier, VS Cognac 14
Germain Robin, Fine Alambic Brandy 14
Pierre Ferrand, Reserve Cru Du Cognac 21
Remy Martin, ‘1738’ Cognac 17
Janneau, V.S.0O.P. Armagnac 18
Metaxa 7-Star, Greece 14

TAHOE TEAS | 5

Caffeinated Teas
Himalayan White — citrusy, sweet white tea
Himalayan Gold — buttery, malty, fruity black tea

Non-Caffeinated Herbal Teas
Red — chocolate raspberry rooibos
Balance — green rooibos, hibiscus & passionflower
Bliss — chamomile with lemongrass, orange peel,
apple, rose hips, strawberries & stevia
Numi Moroccan — sweet spearmint

Various Other Bagged Teas Available



