
C O C K TA I L S
BRÛLÉE DU JOUR
ask your server about today's flavors

SORBET DU JOUR  
ask your server about today's flavor

HOUSEMADE ICE CREAMS
ask your server about today's flavors

TRIPLE CHOCOLATE CAKE
dark & milk chocolate

ITALIAN CREAM CAKE
coconut cake, pecan cream cheese frosting

BLUEBERRY CRISP
fresh blueberries, brown sugar crumbs,
al a mode optional

LEMON MERINGUE TART
white chocolate lined shell, lemon curd, toasted meringue

STRAWBERRY SWIRL
CHEESECAKE TART
vanilla & strawberry cheesecake custard,
strawberry sauce swirl

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

HAMILTON SIDE CAR
Cognac, Cointreau, lemon juice, sugar rim & orange

12

SPICED PEAR DELIGHT
Pear vodka, Amaretto Disaronno, honey, lime juice,
bitters, garnished with a cinnamon sugar rim

10

CHAI "NEW FASHIONED"
Maker's Mark, Domaine de Canton, Chai tea, orange
bitters, garnished with a Luxardo cherry

11

L'ORANGE EXTREME
Cantera coffee liqueur, espresso vodka, vanilla vodka,
simple syrup, triple sec, garnished with orange slice &
espresso beans

10

D E S S E R T S

TA Z O  T E A S :
Organic Earl Grey

Organic Green Ginger 
Awake English Breakfast

Wild Sweet Orange
Calm Chamomile

PORTS
Taylor Fladgate 10 Year Old Tawny
Taylor Fladgate Late Vintage Porto

Dow's 2016 Vintage
Graham's Six Grapes Porto Reserve

COGNAC & BRANDY
Remy Martin VSOP

Hennessy
Hennessy VSOP

Louis XIII
Remy Martin 1738

FRUITS, NUTS, BOTANICALS
B&B

Bailey's Irish Cream
Campari

Chambord
Drambuie
Frangelico

Kahlua
Romano Sambuca


