
F I R E S I D E   M E N U  

S ’ M O R E S 15 

TABLESIDE FLAMES, HERSHEYS SQUARES, MARSHMALLOWS, GRAHAM CRACKERS 

T R U F F L E   P O P C O R N 8 

PARMESAN, BLACK TRUFFLE SALT 

 

W I N T E R   J U L E P  14 

MAKERS MARK, HOT MINT TEA, DEMERARA SYRUP 

 

Y E S,   M R.   S C R O O G E,   I’ L L   W O R K   C H R I S T M A S   E V E 14 

ESPRESSO, KNOB CREEK, FIVE-SPICE SYRUP, ALLSPICE DRAM, WHIPPED CREAM 

 

E V E R G R E E N   T O D D Y 14 

BULLEIT, APPLE, DEMERARA SYRUP, ROSEMARY 

 

H O L I D A Y   B U T T E R E D   R U M   14 

SPICED RUM, CHRISTMAS BUTTER, CINNAMON SYRUP 

 

P E P P E R M I N T   P A T T Y       C H A R L I E   B R O W N 14 

PEPPERMINT SCHNAPPS, CRÈME DE CACAO, HOT COCOA 

D O L C I           

BUDINO DI POLENTA CON SPUMA DI LIMONE 9 

lemon polenta pudding cake,  lemon sabayon 

FRUTTI BOSCO CON GELATO 9 

fresh mixed berries and gelato 

NUTELLA PANNACOTTA 9 

chocolate crostini 

TORTA CIOCCOLATO 9 

warm chocolate flourless cake with bourbon sauce, vanilla gelato 

TIRAMISU 9 

ladyfingers, marscapone cheese, espresso 

COOKIES AND CREAM  9 

chocolate chip cookies with straciatella cream 

GELATI E SORBETTI 9 

ice cream, sorbet 



BISCOTTI 9 

fresh baked italian cookies 

FORMAGGI E MIELE 19 

imported cheeses,  truffle honey 

DESSERT BOARD 30 

choice of four desserts 

 

D E S S E R T   W I N E S  

2010 Moscato D’Asti Vignaioli Di S. Stefano 12 

2007 Château Grand-Jauga Cuvée Prestige – Sauternes 14 

5yr Blandy’s Bual – Madeira 12 

MV Heitz Cellars Ink Grade – Napa Valley 15 

20yr Graham’s Tawny Porto – Portugal 22 

COGNAC/BRANDY 

Delamaine Vesper 36 

Hennessy VS 12 

Hennessy VSOP  17 

 


