
COCKTA I L S

H O U S E M A D E  I C E  C R E A M S

ask your server about today's flavors

S O R B E T  D U  J O U R  

ask your server about today's flavor

T U R K E Y  H I L L  I C E  C R E A M S

vanilla bean -or- dutch chocolate

B L A C K  F O R E S T  B R O W N I E

B A K E D  A L A S K A

dark chocolate brownie, cherries,

chocolate ice cream, toasted meringue

C O C O N U T  M I L K  PA N N A  C OT TA

 

coconut macaroon crust, key lime filing,

fresh whipped cream, toasted coconut

B A K L AVA  C H E E S E C A K E

phyllo crust, walnuts, pistachios,

cinnamon, honey syrup

S U M M E R  B E R R Y  C L A F O U T I S

summer berry trio, creme anglaise,

raspberry drizzle

B LU E B E R R Y  C U S TA R D  P I E

fresh blueberries, sour cream baked custard,

brown sugar crumbs

PASTRY CHEF RECOMMENDS A LA MODE

T H E  H A M I L T O N  C L U B

A F T E R  D I N N E R  M E N U

KEY L IME PIE

Malibu Coconut Rum, lime & pineapple juices,

cream, toasted coconut & graham cracker
crumble

12

AFFOGATO ESPRESSO

MARTINI

Kahlua, vanilla vodka, espresso, ice cream,

espresso beans

12

CHERRY CHOCOLATE DELIGHT

vanilla vodka, meletti cioccolato, amaretto, creme

de cocoa, bada-bing cherry

11

THE BILL IONAIRE

bourbon, absinthe, bitters, lemon juice, simple

syrup, fee foam, lemon peel

12

DES SERTS

PORTS

Taylor Fladgate 10 Year Old Tawny
Taylor Fladgate Late Vintage Por to

Dow's 2016 Vintage
Graham's Six Grapes Por to Reserve

COGNAC & BRANDY

Remy Martin VSOP
Hennessy

Hennessy VSOP
Louis XIII

Remy Martin 1738

FRUITS, NUTS, BOTANICALS

B&B
Bailey's Ir ish Cream

Campari
Chambord
Drambuie
Frangelico

Kahlua
Romano Sambuca


