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DESSERTS

MIXED BERRY COBBLER 7
Mixed berries topped with Dutch
crumble, served warm with

vanilla bean ice cream

CG CHEESECAKE 7

Creamy cheese filing in a graham
cracker crust
Seasonal topping, ask your server 1

CREME BRULEE 7
Creamy fresh vanilla bean custard,
topped with a caramelized sugar crust

CHOCOLATE MOUSSE 7
Velvety chocolate with a hint of Grand
Marnier, served in a white chocolate cup

FRENCH SILK PIE 8
Chocolate cookie crust filled with
silky rich chocolate, topped with
chocolate ganache

BREAD PUDDING 6
Traditional bread pudding, topped
with bourbon sauce

ICE CREAM DELIGHT 5
Vanilla bean ice cream topped with
chocolate sauce and a homemade
cookie

We proudly brew Starbucks Coffee, Espresso, Cappuccino and Lattes

We also offer dessert specials which change daily
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DESSERT WINES & PORTS

2012 Adelsheim Deglace

Williamson Late Harvest Riesling

Vin Santos Carmignano

10 Bitner 2007 Reserve Red
9
12

Williamson Doce Red

COGNAC, BRANDY & LIQUEURS

Courvoisier VS
Hennessy VS
Remy Martin VSOP

Martel Cordon Bleu

Talisker 10 year
Macallan 12 year
Dalwhinnie 15 year
Laphroig 10 year

Lagavulin 16 year

11
25

Germain-Robin Brandy
Priorat Vermut
Grand Marnier

Benedictine

SINGLE MALT SCOTCH

13
12
13
11
18

Highland Park 12 Year
Glenmorangie Port 12 year
Glenfiddich 18 year
Balvenie 15 year

Johnny Walker Blue

Graham’s 20 Year Tawny Port

10

12
12
17
18
45



