
MINI LAVA CAKE g  caramel and 
chocolate drizzle, whipped cream, 
topped with chocolate covered 
cherry  10

CARAMEL CHEESECAKE  New 
York style cheesecake topped   
with housemade whipped cream, 
caramel, crushed amaretto   
cookies  10

CREME BRULEE g  choice of 
Vanilla-Honey or Espresso  10

BROWNIE SUNDAE  brownie, local 
Blue Bunny Vanilla Ice Cream, 
chocolate sauce, housemade 
whipped cream, sunflower butter 
buckeye (peanut free)  10

UPSIDE-DOWN CAKE  served 
warm with local Blue Bunny Vanilla 
Ice Cream, topped with seasonal 
fruit compote  10

D E S S E RT S

COFFEE  6 // 8
French press made to order,
regular and decaf available

HOT TEA  5

CO F F E E  &  T E A

g: prepared gluten free upon request   Note:  While we offer gluten free items, our kitchen is not 
gluten free. Let your server know of any allergies or dietary restrictions when ordering.

CELLO FLOAT  local Blue Bunny Vanilla Ice Cream, Limoncello, 
root beer, served in a mule mug  13

WHITE BARBADIAN  Bumbu Rum, Noble Cut Salted Caramel 
Whiskey, whiskey cream, chocolate dusting, served with a large 
rock  13

CHOCOLATE MARTINI  Selverey Chocolate Rum, whiskey cream, 
chocolate syrup, cacao bitters, chocolate dust, served up  13

LEMON GINGER REPOSADO  Corazon Reposado, spiced 
Limoncello, ginger shrub, egg white, served up with a half lemon 
sugar rim  13

E S P R E S S O T I N I S

VODKA  coffee infused vodka, kamora, demerara, served up  13

REPOSADO TEQUILA  Espresso Hubbard Patrón Reposado 
Tequila, Kamora, spiced coffee simple, served up  13

RYE WHISKEY  espresso rye whiskey, Borghetti, Limoncello, cacao 
bitters, served with a large rock  13

BLACK SESAME  Black Sesame Genever, Borghetti, demerara, 
served up with a half black salt rim  13

D E S S E RT  I N  A  G L A S S


