
SEASONAL FRUIT COBBLER $9
Brown Sugar & Oat Streusel ,  Vanil la Ice Cream

CHOCOLATE BOURBON PECAN PIE   $9
Orange Whipped Cream

NANA’S BANANA PUDDING   $8
House Made Vanil la Wafers,  Bourbon Caramel

BUTTER PECAN COOKIES   $7
Vanil la Whipped Cream

HUMMINGBIRD CAKE $12

SWEETS 

INNOCENT “BYSTANDER PINK” MOSCATO $9/$36
2018, VICTORIA, AUSTRALIA

GRAHAM’S SIX GRAPES PORT $10/$50
NV, DOURO VALLEY, PORTUGAL (375ML)

DOMAINE DE DURBAN, MUSCAT DE BEAUMES-DE-VENISE $11/$86
2013, Rhône Valley, France

RARE WINE CO., “BOSTON BUAL”  $14/$154 
NV, MADEIRA, PORTUGAL

INNISKILLIN GOLD VIDAL ICEWINE  $132
2016, NIAGARA, ONTARIO (375ML)

DESSERT WINE

COFFEE & CIGARETTES   $20 
SUCCOTASH-Maker’s Mark Pr ivate Select Bourbon,  St .  George Coffee Liqueur,  

Carpano Antica,  Amaro,  Havana&Hide Bitters 
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