
Desserts

$9 each 

Espresso Cheesecake

Chocolate-Cocoa Nib Crust, 
Espresso Gelée, Blackberry Coulis

Granny Smith Apple Tart

Candied Almond Ice Cream, 
Brandy Caramel Sauce, Brown Butter Dust

Tahitian Vanilla Bean Crème Brûlée

Pecan Sandy Cookie, Fresh Berries

Warm Chocolate Decadence

Maple-Walnut Toffee, Mascarpone Ice Cream

Profiteroles and Spiced Hot Chocolate

Pumpkin-Macadamia Ice Cream, 
Grand Marnier Caramel Sauce

Cookie and Petits Fours Plate

Chef’s Whim, Changes Daily

Trio of Sorbets

Apple-Riesling, Black Currant, 
Tangerine-Honey, Citrus Madeleine

Taylor Conta, Pastry Chef

After Dinner Drinks

$9 each

Splashes Cappuccino

Grand Marnier, Bailey’s, Kahlua, 
Espresso and Steamed Milk

White Caps Coffee

Bailey’s, Frangelico, Kahlua, 
Coffee and Whipped Cream

Stormy Weather

White Crème de Menthe, White Crème 
de Cocoa, Irish Whisky and Coffee

Warm White Monk

Steamed Milk and Frangelico

Splashes Chocolate Kiss

Godiva Liqueur, Vermeer Chocolate Cream, 
Dark Crème De Cocoa, Grand Marnier,
Kona Coffee and Chocolate Syrup

Sand Bar

Bailey’s, Tuaca and Coffee

 



Honig, Late Harvest Sauvignon Blanc 12

Justin, Obtuse, Cabernet Port, 2000 12

Grappa Di Sassicaia 20

Fonseca Bin 27 9

Taylor Fladgate 10-Year Tawny Port 10

Sandeman 20-Year Tawny Port 15

Pedro Ximenez, Lustau, Solera Reserva 

Sherry, Spain 10

Remy Martin V.S.O.P. Cognac 9

Remy Martin X.O. Cognac 25

Digestifs

Courvoisier V.S. 8.25

Hennessy V.S. 8.25

Hennessy V.S.O.P. Cognac 9

Hennessy Paradis Cognac 50

Martell V.S. 8.25

Martell Cordon Bleu Cognac 15

Hine Triomphe Grande Cognac 25

Hine Antique Cognac 18

Remy Martin Louis XIII Cognac 135


