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Toasted Almond
Nut and coffee liqueurs, cream, and ice, blended

Mudslide
An avalanche of irish cream, coffee liqueur, vodka and half & half 

Crow's Nest Coffee
Made with irish cream, hazelnut liqueur, and whipped cream

Keoke Coffee
The traditional favorite! Brandy, coffee liqueur, whipped cream

Baileys Coffee
Sweet Baileys Irish Cream and whipped cream

Irish Coffee
Sweetened irish whiskey and whipped cream

The Snuggler
A blend of hot chocolate, peppermint schnapps and whipped cream

Hot Chocolate
Served with lots of whipped cream

Blended Drinks

Hot Drinks

Dessert Wines
Port, Dow "Trademark"  20.00

Port, Dow 10-year  18.00
Port, Sandeman Founder's Reserve  16.00

Port, Taylor 20-year  20.00

Illy Caffe Espresso
regular or decaf

7.00
8.00
9.00

double   8.50
double   9.50
double   10.50

Espresso Shot
Cappuccino or Latte

Cafe Mocha

v.2023-12

House-Made Desserts 
$12.50

Frozen Desserts

Mango Key Lime Pie
Deep-dish lime with a hint of mango in a graham cracker crust

Chocolate Decadence (GF)
A gluten free brownie topped with milk chocolate mousse and chocolate

ganache. Served with chocolate hazelnut ice cream

Crème Brûlée (GF)
Rich custard with the traditional caramelized top 

Santa Cruz Cheesecake
Made with real cream cheese in a graham cracker crust, 

and drizzled with berry sauce   

Kahlua Fudge Cake
Chocolate cream cake with Kahlua mousse and chocolate ganache. 

Served with coffee toffee crunch ice cream   

Olallieberry Pie a la mode
Served with vanilla ice cream  

Chocolate Mousse Pie
An oreo cookie crust filled with chocolate mousse

Mud Pie
A chocolate crust with mocha ice cream, topped with fudge and 

almonds. Served with fresh whipped cream   12.50

Sorbet (GF)
Dairy-free. Ask your server for today's selection   8.95

Hot Fudge Sundae (GF)
The traditional favorite with a parfait cookie.

Walnuts available upon request   9.95

Ice Cream (GF)
Hand-made locally. 

Choice of chocolate hazelnut, black cherry, vanilla bean 
or coffee-toffee   8.95

can be prepared gluten-free with minor 
modifications. Specify to your server

(GF)


