
Ginger Crème Brûlée
poached pear, gingersnap crumb

Warm Honeycrisp Apple Pie
warwick valley apples, caramel,
vanilla bean ice cream

Flourless Chocolate Cake
dark chocolate ganache, raspberry, whipped cream

Sticky Toffee Pudding
salted caramel gelato

Ice Cream Sundae
fruit compote, chocolate sauce, marshmallow

S W E E T S 13

Fresh Brewed Cup

French Press

Cold Brew
   A D D   Chocolate or Caramel  1

   A D D   Espresso  2

Espresso

Double Espresso

Cappuccino, Macchiato or Latte

4

Small 8     Large 18

7

5

6

6.50

K I M B O  C O F F E E
Origins: Brazil, Colombia, India, Rwanda
35% Arabica, 65% Robusta, Certified Kosher

Regular or Decaffeinated

Chamomile Medley  {Caffeine Free}

Peppermint  {Caffeine Free}

Earl Grey  {Medium Caffeine}

Jade Cloud  {Medium Caffeine}

Masala Chai  {Medium Caffeine}

English Breakfast  {High Caffeine}

4R I S H I  T E A
+ B O T A N I C A L S

L A K E
C H A M P L A I N
D R I N K I N G
C H O C O L A T E 4

This is hot chocolate the way it’s meant to be
— rich, full-bodied and deeply satisfying. 

Traditional
Behold the irrresisibly delicious taste of creamy milk 
chocolate with just a touch of sweetness. 

Mocha
Organic Mexican coffee provides a big, bold flavor, 
so delicious it might just replace your morning java.

Spicy Aztec
Chipotle and ancho peppers blended with a touch of 
cinnamon create a smoky-sweet spice. 

Please inform your server of any allergies. A 3.5% credit card processing fee will apply.

C O R D I A L S + L I Q U O R
Amaretto Disarrono

Baileys Irish Cream

Cointreau

Frangelico

Grand Marnier

Kahlua

Licor 43

Sambuca Romana

Sambuca Black

P O R T + D E S S E R T  W I N E
Taylor Fladgate 10 Year
Taylor Fladgate 30 Year
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