
Desserts

Crème Brûlée
Vanilla custard, caramelized sugar crust

$7

Mango Cheesecake
Classic style, coconut graham crust,

raspberry coulis
$8

Earl Grey Chocolate Mousse Cake
Earl Grey infused dark chocolate mousse

graham crust
$8

Cheese Plate
Three types, assorted fruits

rye crisps
$16

Specialty Coffees & Winter Warmers $7

Silver Grill House Blend
Bailey’s, Frangelico, coffee & whipped cream

Blueberry Tea
Grand Marnier, Amaretto, & organic orange tea

B52
Bailey’s, Grand Marnier, Kahlua, coffee & whipped cream

Polar Bear
Peppermint Schnapps, Bailey’s, hot chocolate & whipped cream

Monte Cristo
Kahlua, Grand Marnier, coffee & whipped cream

Spanish Coffee
Brandy, Kahlua, coffee & whipped cream

Aperitif’s & Liqueurs’

Cognac
Courvoisier VSOP, Remy Martin VSOP

Brandy
St. Remy Napoleon

Port
Warre’s Special Reserve

Sherry
Harvey’s Bristol Cream

Quail’s Gate Fortified Foch

Also Available

B&B, Grand Marnier, Frangelico, Bailey’s, 
Drambuie, Kahlua,Sambuca, Amaretto, 

Crème de Cassis, Crème de Cacao, Jagermeister
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