
Irish Coffee 	 6.25
A toast to the luck of the Irish with this combination of Old Bushmills Irish 
Whiskey and Rainforest Alliance dark roast coffee topped with whipped cream

Orphan Girl and Coffee 	 6.25
Locally distilled Headframe Orphan Girl Bourbon Cream combined with Rainforest 
Alliance dark roast coffee finished with whipped cream

Keoki Coffee 	 7.25
A delicious blend of brandy, Kahlúa and Rainforest Alliance dark roast coffee 
crowned with whipped cream

Fonseca Bin 27 Port nv	 7.00
Simply one of the best non-vintage ports around

Brandy Alexander	 7.25
Just the right combination of brandy, Crème de Cacao and cream for after dinner 
enjoyment

Toasted Almond	 7.25
A rich, smooth temptation of Kahlúa, amaretto and cream 

Menu items made with sustainable and/or organic ingredients      			
	

After Dinner Libations
Our  Selection  of  Single  Malt  Scotches

The Dalmore  7.25  •  Glenmorangie  8.00   •  Laphroaig  7.25
The Balvenie Doublewood  8.00  •  Glenfiddich  7.25  •  Glenlivet  7.25

100%  Blue  Agave  Tequilas
Sauza Tres Generaciones 80  7.75

Herradura Silver  7.25  •  Sauza Hornitos  6.75 

Cognacs
Remy Martin VSOP  8.00  •  Courvoisier VS  6.75

Small Batch Bourbons
Booker's  8.25  •  Knob Creek  6.75  •  Woodford Reserve  7.25  

Wyoming Whiskey  8.25  •  Roughstock Rye  7.25
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Perfect Endings
German Chocolate Cake  7.95

Moist chocolate cake layered with coconut pecan filling and creamy milk chocolate 
icing.  Topped with milk chocolate ganache and crunchy toasted pecans

Huckleberry Cheesecake Strudel  8.50
Topped with sweet whipped cream

Gluten-Free Vanilla Bean Brulée Cheesecake  7.95
Vanilla bean crème brulée custard folded in to cheesecake batter, crispy, baby oat crust

Yellowstone Caldera  7.95
A warm chocolate truffle torte with a molten middle

Sticky Toffee Pudding  7.25
Rich, buttery golden toffee sauce flowing over a cool white cloud of 

whipped cream and layers of a dark, lightly spiced sponge cake speckled 
with finely chopped dates 

Ice Cream  4.65
Vanilla, Chocolate, Huckleberry, 

Butter Pecan - no sugar added, reduced fat

Mango Sorbet  4.65
Seasonal Berry Trifle  7.25

Pound cake layered with pastry cream and seasonal berries in orange liqueur.
Topped with sweet whipped cream

Any Dessert À La Mode add  2.50

H H H JUST FOR KIDS H H H
Junior Hot Fudge Sundae   4.15  •  Junior Brownie Sundae   4.50

Junior Ice Cream  3.50   •  Junior Mango Sorbet  3.50
Vanilla Fat-Free Greek Yogurt with Fresh Fruit   4.50

If you have food allergies, please inquire with your server 
regarding ingredients of menu items
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