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Seasonal Desserts
New! Strawberry
Cheesecake

Our homemade cheesecake topped
with fresh strawberry topping and
whipped cream. $6.59

Homemade Turtle Cheesecake

Our homemade cheesecake made with
a honey oat crust, drizzled with hot
fudge, caramel sauce, candied walnuts
and whipped cream. $6.59

Mom’s Baked Apple Crisp

A blend of fuji and honeycrisp
apples with streusel topping,
vanilla ice cream, whipped cream
and caramel sauce. $6.49

New Orleans Beignets

Made to order! Hot, fresh
doughnuts served with strawberry
sauce and hot fudge. $6.49

Brownie A la mode

Our homemade fudge brownie topped
with ice cream, whipped cream,
caramel and chocolate sauce. $6.59

Chocolate Chip Cookie Pie

A huge chocolate chip cookie baked
in a deep dish topped with vanilla ice
cream, hot fudge and whipped cream.
$6.59
= Gluten Sensitive*

*Items labeled with the symbol are made using gluten-free ingredients based on information from our suppliers.
All of our menu items are prepared in shared cooking and preparation areas and may not be completely gluten-free.
Guests should inform a manager of any gluten intolerance and consider individual dietary needs when ordering.

Dessert-Tinis
Pistachio Martini

Pinnacle Vanilla, pistachio flavor,
triple sec and half & half. $7.95

S’Mores Martini

Pinnacle Whipped Vodka, marshmallow
and half & half. Rimmed with chocolate
and graham cracker. Garnished with
freshly toasted marshmallows. $7.95

Café Liqueur
Drinks

Italian Coffee

Amaretto Disaronno, coffee,
pistachio and whipped cream.
$5.25

Irish Coffee

Jameson Irish Whiskey,
coffee, brown sugar and
whipped cream. $5.25

Cafe Mexicano

Kahlua, coffee, whipped cream
and cinnamon. $5.50

Chocolate Mint Creme

Tippy Cow Mint Creme, coffee,
Hiram Walker Green Creme De
Menthe and whipped cream.
$5.25

Coffee & Tea

Paul deLima
Prestige Dark
(free refills)

English Breakfast Tea
English
Breakfast Tea, decaf
Earl Grey

French Vanilla Chai
Lady Grey
Lemon Ginger
Jasmine Green Tea
Organic Peppermint
Winter Spice
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