
DESSERT MENU

T A S T Y  T R E A T S

A F T E R  H O U R S  $ 8 . 0 0

M O N T E  C R I S T O  C O F F E E
1/2 Kahlua, 1/2 Grand Marnier

CAFÉ FRANGELICO COFFEE
1 Frangelico

C A F É  M A R T I N I  C O F F E E
1/2 Vodka, 1/2 Bailey’s

A M O R  M E X I C A N O  C O F F E E
1/2 Tequila, 1/2 Kahlua

C A F É  A M A R E T T O  C O F F E E
1/2 Amaretto, 1/2 Cognac

B L U E B E R R Y  T E A
1/2 Grand Marnier
1/2 Amaretto

$ 8 . 0 0

1  S C O O P  $ 4 . 0 0
2  S C O O P S  $ 6 . 5 0

$ 8 . 0 0

$ 8 . 0 0

S A L T E D  C A R A M E L  B R O W N I E
Fudgy caramel brownie with pretzel streusel topping
warmed and served with vanilla ice cream, with caramel
and chocolate sauce.

I C E  C R E A M
Vanilla ice cream with your choice of
strawberry, caramel, or chocolate sauce
and whipped cream. 

V E R Y  B E R R Y  C H E E S E C A K E  ( G . F )
Rich creamy cheesecake, topped with berry compote and
whipped cream.

A P P L E  C R U M B L E
House-made spiced apple filling topped with a nut, oat and
brown sugar crust baked golden and served with vanilla ice
cream and caramel sauce. 


