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HOUSE DESSERTS

SEASONAL

BANANAS FOSTER BREAD PUDDING 10.95
Rum Sauce | Add Small Scoop of Gelato 2.95

CREME BRULEE TRIO 12.95
Sweet Potato with Marshmallow Meringues | Maple Espresso | Snickerdoodle

FRIED CHOCOLATE PIE 9.95
Vanilla Gelato, Toffee Sauce

ORANGE CARDAMOM CHEESECAKE 10.95
Cranberry Mousse

CAKE FRIES 9.95
Kahlua-Baileys-Frangelico Mousse

FRESH SALT FAVORITES

COOKIE OR BROWNIE SUNDAE 10.95
Fresh Whipped Cream, Chocolate & Caramel Sauce

SORBET OF THE DAY 8.95 DF & GF
Fresh Berries

SEASONAL FRUIT AND BERRIES 9.95

GIULIANA’'S GELATO 9.95 FOR 2 SCOOPS
Salted Caramel | Belgian Chocolate | Vanilla

WARM CHOCOLATE CHIP COOKIE 2.95 EACH

SUGAR-FREE OR VEGAN

SUGAR-FREE CHOCOLATE PEPPERMINT MUG CAKE 9.95
Whipped Cream, Peppermint Meringues

VEGAN APPLE PEAR CRISP 9.95

GF - Gluten Free Ingredients Contain no Wheat, Barley, Rye, Common Qats, Their Crosses or Derivatives
DF = Non-Dairy Ingredients V= Vegan Ingredients
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VODKA
Absolut
Belvedere
Grey Goose
Kettle One
Titos
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Beefeater
Bombay Sapphire
Brockmans
Hendricks
Tanqueray

Ruwm

Bacardi

Captain Morgan
Goslings
Kraken

Malibu

Mount Gay
Myers

BOURBON

Angels Envy

Basil Hayden 8 Year
Bulleit

Four Roses Single Barrel

Jack Daniels No. 7
Jack Daniels Fire
Jack Daniels Honey
Knob Creek 9 Year
Makers Mark
Woodford Reserve
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Bulleit

Crown Royal
Slaughter
Sagamore
Seagrams 7
Seagrams CC
Seagrams VO
Woodford Reserve

TEQuILA

Espolon Anejo
Espolon Reposado
Herradura

Karma Anejo
Karma Reposado
Karma Silver

Patron Silver

Cognacs & Brandies
B&B

Benedictine
Courvoisier VS
Courvoisier VSOP
Grand Marnier
Hennesy VS

Hennesy VSOP

Remy Martin VSOP
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Dewars

Glenlivet 12 Year
Glenmorangie 10 Year
Johnnie Walker Black
Johnnie Walker Red
Lagavulin 16 Year
Macallan 12 Year
Macallan 18 Year
Talisker 10 Year

Ports & Sherries
Dry Sack

Fonseca Bin 27
Grahams 10 Year
Grahams 20 Year

Taylor Fladgate Fine Ruby

Cordials

Amaretto Di Saronno
Baileys

Chambord
Drambuie

Kahlua

Russo Limoncello
Sambuca Black
Sambuca White

Tagliatella

AFTER-DINNER
DRINKS 1095

Irish Coffee
Slane Irish Whisky
Creme de Menthe

Nutty Irishman
Bailey’s, Frangelico

Jamaican Coffee
Bacardi, Tia Maria

Jacked up Cider
Jack Honey, Jack Fire
Apple Cider

Keoke Coffee
Coffee Liquor, Brandy
Creme de Cacao

[talian Coffee
Amaretto, Brandy

B-52
Kahlua, Grand Marnier
Bailey’s, Coffee

Mexican Coffee
Herradura Tequila
Coffee Liquor

Dutch Coffee
Bicerin Chocolate Liqueur
Peppermint Schnapps

“LIGHTHOUSE BLEND”
COFFEE" 3.95
ASSORTED ORGANIC
TEA 395
CAPPUCCINO

OR LATTE 4.95
SINGLE ESPRESSO 2.95

DOUBLE ESPRESSO  4.95




