
A 3% credit card surcharge is applied to all checks, unless using debit cards or cash. 20% Gratuity will be added to Parties of 6 or more.

Dessert Wine
HM BORGES, 5 Year Dry, Madeira� 14

FONSECA, 20 Year Tawny, Port� 17

SMITH WOODHOUSE, LBV, 2000, Port� 13

ELK COVE “ULTIMA,”  White Blend,  
Willamette Valley, OR 2014� 16

Cognac
HENNESSEY VS� 17

HENNESSEY VSOP� 22

BOULAR D CALVADOS� 18

REMY VSOP� 18

Single Malt Scotch
AR DBEG ISLAY, 10 Year� 20

BALVENIE DOUBLEWOOD  12 Year� 20

GLENFIDDICH SPEYSIDE, 14 Year� 23

GLENLIVET SPEYSIDE, 12 Year� 20

GLENLIVET SPEYSIDE, 15 Year� 25 

GLENMOR ANGIE NECTAR� 24

LAPHROIG ISLAY, 10 Year� 18

THE MACALLAN HIGHLAND, 12 Year� 25

OBAN HIGHLAND, 14 Year� 24

LAGAV ULIN ISLAY, 16 Year� 27

Amaro
AVERNA� 14
CY NAR� 14
FERNET BR ANCA� 14

- House Made Desserts -
VANILLA BEAN CRÈME BRÛLÉE
Shortbread Cookie, Fresh Berries (D,G)  12

PUMPK IN CHEESECAKE
Toasted Pecans, Brown Butter Caramel,  
Vanilla Chantilly (D,G,N)  12

APPLE PIE CREA M PUFF
Warm Apple Pie Compote, Hazelnut Oat Crumb,  
Vanilla Ice Cream (D,G,N)  12

BASSET TS ICE CREA M & SOR BET
Ask your Server About our Daily Selection   7.5 

STICKY TOFFEE FIG CAKE
Whiskey Toffee Sauce, Sunflower Seed Granola,  
Vanilla Ice Cream (D,G)  12

TR IPLE CHOCOLATE DELIGHT
Dark Chocolate Mousse, Milk Chocolate Panna Cotta,  
White Chocolate Whipped Ganache (D,G,N)  12

LOCAL ARTISAN CHEESE
Choice of 3 Cheeses, Seasonal Accompaniments (D,G,N)  19  
Additional Cheese +6 

Dessert Cocktails
ESPRESSO MARTINI

Vanilla Vodka, Coffee Liqueur, Espresso  13
K ISS ME I ’M AN IR ISH SET TER

Rum, Chai, Crème de Cacao, Cinnamon, Cream,  
Egg White  14 

LAVAZZA COFFEE  5

ESPRESSO  6/8

CAPPUCCINO  6

LAT TE  6

LAVAZZA COLD BREW  6

HARNEY & SON’S TEA
Assorted Flavors  5

- Beverages -
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