FRESH SALT DESSERT MENU

All Desserts Carefully Crafted In-House by Our Talented Pastry Team

Chocolate-Hazelnut Cake GF 13.95

Layers of Chocolate Cake & Chocolate-Hazelnut Mousse

Chocolate Glaze, Chocolate Cream Sauce
Chocolate Crunchies, Candied Hazelnuts

Peppermint Bark Cheesecake 11.95
Chocolate Cheesecake

White Chocolate Peppermint Mousse
Chocolate Bark Deco, Chocolate Sauce

Eggnog Panna Cotta 11.95

Panna Cotta
Cinnamon Whipped Cream, Gingersnap Cookie

Omit Cookie for Gluten Free

Churros 9.95
Spicy Chocolate Sauce
Brown Sugar Bourbon Caramel Sauce

Any Dessert A la Mode add 4.95

Artisanal Cheese Board 19.95

Chef’s Selection of Local Cheese, Crisp Apple
Dried Fruit Compote, Roasted Almonds
Toasted Baguette & Cranberry-Walnut Crostini

Gelato or Sorbet GF

One Scoop 6.95 | Two Scoops 10.95
Gelato Selections:

Salted Caramel Chip | Tahitian Vanilla
Belgian Chocolate | Seasonal Gelato
Seasonal Sorbet DF | GF

Cookie or Brownie Sundae 8.95]13.95
One or Two Scoops of Gelato (Your Choice)
Whipped Cream | Chocolate Sauce
Caramel Sauce

Affogato 10.95
One Scoop of Gelato with Espresso
Add a Cordial of your Choice 2.95

SIGNATURE COFFEE & ESPRESSO DRINKS

“LIGHTHOUSE BLEND”’
COFFEE 3.95

ESPRESSO 3.95

ESPRESSO CON PANNA 4.5
WHIPPED CREAM

ASSORTED ORGANIC TEA 5.95
CAPPUCCINO OR LATTE 4.95

SINGLE ESPRESSO  3.95

DOUBLE ESPRESSO 5.95

ADD ANY MONIN PREMIUM SYRUP .95

FRENCH VANILLA, DUTCH CHOCOLATE, SEASONAL FLAVORS

CAFFE MOCHA 5.95
MONIN SWISS CHOCOLATE

COCONUT-ALMOND JOY 5.95
MONIN COCONUT & ALMOND

AMERICANO 4.95
ESPRESSO, HOT WATER

FLAT WHITE 4.95
STEAMED MILK, ESPRESSO

CAFFE LATTE 5.95
STEAMED MILK
MILK FOAM, ESPRESSO
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VODKA BOURBON CORDIALS
Absolut Angels Envy Amaretto di Saronno
Belvedere Basil Hayden 8 Year Baileys
Grey Goose Bulleit Chambord
Kettle One Four Roses Single Barrel Drambuie
Titos Jack Daniels No. 7 Kahlua
Jack Daniels Fire Lazzaroni Limoncello
GIN Knob Creek 9 Year Sambuca Black
Makers Mark Sambuca White
Beefeater . Woodford Reserve Tagliatella
Bombay Sapphire Brown Sugar Bourbon Amaro Averna
Brockmans Fernet B
Hendricks m ranca
Tanqueray RYE
: HOT COFFEE DRINKS
Bulleit
. , .
Rum Michter's Tagliatella Coffee
Bacardi Seagrams 7 ' .
Tagliatella Liqueur
Captain Morgan Seagrams VO Coffee. Whipped Cre
Goslings Canadian Club otree, YWhipp ream
Malibu Woodford Reserve Brown Sugar Bomb
Mount Gay Brown Sugar Bourbon
Myers Coffee, Whipped Cream
NA BRANDIE .
ggi S & S Jamaican Coffee
B i, Tia Mari
TEQUILA Benedictine acardi, Tia Maria
Herradura Courvoisier VS Keoke Coffee

Herradura Reposado

Herradura Anejo
Patron Silver
Casamigos Silver

SCOTCH

Dewars
Glenlivet 12 Year

Glenmorangie 10 Year

Glendronach

Courvoisier VSOP
Grand Marnier
Hennesy VS
Hennesy VSOP
Remy Martin VSOP

PORTS & SHERRIES

Dry Sack
Fonseca Bin 27
Grahams 10 Year

Coffee Liqueur, Brandy
Creme de Cacao

B-52

Kahlua, Grand Marnier
Bailey’s, Coffee
Mexican Coffee

Herradura Tequila
Coffee Liqueur

Grahams 20 Year
Taylor Fladgate Fine Ruby

Johnnie Walker Black
Johnnie Walker Red
Lagavulin 16 Year
The Macallan 12 Year
The Macallan 18 Year s,
Talisker 10 Year A "
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