ENDINGS

peanut butter chocolate
dark chocolate cake, salted peanut butter caramel, fluffernutter,

pretzel peanut crunch, malted vanilla ice cream 10
the jelly blackberry whiskey, chambord, drunken blackberry 4

honey lavender cheesecake
avalanche chevre, roasted vanilla peaches, hazelnut brittle, sweet

cream 11
lemonsicle house made meyer lemoncello, cream 4

rhubarb upside-down cake
vanilla rhubarb preserves, white chocolate créeme brulee, crushed

tarragon shortbread 9
sparkling rouge white chocolate godiva liqueur,house made rhubarb syrup,
rhubarb dry soda floater 5

strawberry galette
orange crust, house made sweet cream cheese, balsamic reduction,

basil lime sorbet 9
strawberrita strawberry basil infused tequila, cointreau, lime, vanilla sugar rim 5

ice cream and sorbet
chef’s daily selection, berries, biscotti 8

pastry chef ashley jenkin

8K SEASONAL VICES

snowmass coffee

baileys irish cream, sugared rim, godiva white chocolate liquor, hot

coffee, rumple minze, heavy cream, cinnamon

spanish coffee

bacardi 151, kahlua, cointreau, sugared rim, hot coffee, heavy cream,

cinnamon, nutmeg

white chocolate martini

vodka, godiva white chocolate liquor, chambord framboise, cinnamon

espresso platino

el tesoro platinum highland tequila, kahlua, fresh espresso

the nudge

hennessy vs cognac, godiva dark chocolate liquor,
hot coffee, kahlua, heavy cream

bees kiss

plymouth gin, home-made clover honey syrup, cream, nutmeg

AFTER DINNER INDULGENCE

laphroaig 10 yr.
macallan 10 yr.
macallan 12 yr.
macallan 18 yr.
macallan 21 yr.
lagavulin 16 yr.
glenmorangie 10 yr.

churchill, 2007, lbv
cockburn, 1998, dos canis

SCOTCH

12 glenfiddich 12 yr.

12 highland park 12 yr.

16 highland park 18 yr.

28 glenlivet 12 yr.

60 oban 14 yr.

16 johnny walker black

16 johnny walker blue
PORT

18 taylor fladgate 10 yr.

27 taylor fladgate 20 yr.

12
12
16
12
16
12
38

12
15



