
 
 
 

 
 

 
 

crème brulee 
vanilla custard caramelized to order $6    
great with a glass of sherry 
 
apple 
brown butter and hazelnut tart with michigan apples, vanilla 
bean ice cream and caramel sauce $6 

chocolate 
chocolate ganache torte with fresh raspberry sauce $6 

cake  
of the cheese variety $6 

nuts 
cashew, hazelnut, almond, pecan and walnut tart with 
bourbon and molasses filling, maple ice cream, chocolate 
and caramel sauces $6 

more chocolate 
warm chocolate cake with a soft ganache center, white 
chocolate ice cream, raspberry sauce $6 

 

 
all desserts are made fresh on site 

 

 
 
 
 
 
 
 
 
 
 



 
 
 

 

 
 
 

 

chocolate thunder $8 
Stoli Vanil, white and dark Godiva liquer, Bailey’s, crème de cocoa 

chocolate vice $5 
hot chocolate, dark rum, bourbon, crème de cacao,  
whipped cream 

black gold $5 
coffee, triple sec, amaretto, Bailey’s, Frangelico, Hot Damn 

97 Lolonis Late Harvest Sauvignon Blanc, CA $7  

Bodegas Dios Baco Oloroso Semi Dry Sherry $6  

Noval 10 year tawny port $7 

Noval 20 year tawny port $11 

Graham’s Six Grapes Unfiltered Reserve Port $5  
 Courvoisier VS $6 

Remy Martin VSOP $7 

coffee, espresso $1.5 

cappuccino, latte, mocha, etc. $2.5 

 


