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

HOMEMADE ICE CREAM
ask your server about today's flavors

HOMEMADE SORBET TRIO  
mango lime, berry lemonade, sweet tea mint served with
a coconut or almond macaroon

BLACK FOREST CAKE
vanilla & chocolate buttercreams, Morello cherry spread, kirsch

AMARETTO PEACH CRISP
local peaches, brown sugar crumbs, Disaronno amaretto

STRAWBERRIES & CREAM
TRES LECHES
vanilla sponge, "3 milks", whipped cream & strawberry

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

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

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

L'ORANGE EXTREME
Cantera coffee liqueur, espresso vodka, vanilla vodka, simple
syrup, triple sec, garnished with orange slice & espresso beans
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D E S S E R T S

H A R N E Y  &  S O N S  T E A :
Earl Grey Supreme
English Breakfast

Roobois Chai
White Vanilla Grapefruit

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

FRUITS, NUTS, BOTANICALS
B&B

Bailey's Irish Cream
Campari

Chambord
Drambuie
Frangelico

Kahlua
Romano Sambuca


