
CAPPUCCINO | 6
double-shot, frothy foam

ESPRESSO | 4
double-shot

ESPRESSO MARTINI | 14
van gogh double espresso vodka,
simple syrup, espresso

PORT
1977 warre’s vintage port | 30
taylor fladgate 20 yr tawny | 16

LIQUEUR
b&b, campari, chambord, cointreau,
drambuie, frangelico, grand marnier,
romana sambuca, amaretto di sarronno

COGNAC
courvoisier vs, courvoisier vsop, 
hennessy vs, remy martin vsop

DESSERTS

AFTER-DESSERT BEVERAGES

MILE HIGH MOUSSE CAKE | 14 
alternating layers of chocolate mousse, 
rich chocolate cake, caramel sauce, 
chocolate shavings

TEXAS PECAN BALL | 8
vanilla ice cream, toasted pecans, 
hot fudge sauce

MOCHA CHEESECAKE | 15
ganache, fresh whipped cream

HEADLINERS PIES | 9
old-fashioned house-made pies by the slice
key lime or coconut cream 

LAVA CAKE | 10
flourless chocolate cake, 
molten center, vanilla ice cream, 
chocolate drizzle

HOUSE-MADE SEASONAL COBBLER | 14
 á la mode

WARM CAST IRON COOKIE | 10
chocolate chip, chocolate sauce, vanilla ice cream

(gf) (gf)
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