
 
 

DESSERTS AND COFFEE 
 

All desserts are proudly made fresh by our  
in-house pastry chef. 

 
 
CHOCOLATE TRUFFLE CAKE     $8 
 

Tahitian vanilla bean ice cream 
 
 
 

Vanilla Bean Panna cotta     $7 
 

Light and silky custard with blackberry coulis  
 
 
 

Honey cream tart     $6 
 

Sweet honey cream filled tart shell over caramel apple 
carpaccio with raspberry sorbet 
 
 
 

Key lime pie    $7 
 

Sweet and tart over bed of crème anglaise 
 
 
 

Cheesecake     $7 
 

Pastry chef’s selection of fresh flavors 
 
 
 

* * * 
 
 

 
 
 

RIVER ROCKS coffee      
Freshly ground Breakfast Blend and Decaffienated coffee 
provided from River Rocks Coffee 

                              
 
 
 

 
 
 

Aged Brandies 
 
 

 
Courvoisier vs     $6 
 
Remy Martin vsop     $8 
 
Cles des ducs Armagnac xo     $12 

 
 
 
 
 



 
 

Desserts from the bar 
 

 
 

Martinis 
 

White chocolate martini     $8 
 

Godiva White Liqueur, Vodka, White Crème de Cacao
  
 

Toasted almond Martini     $8 
 

Amaretto, Coffee Liqueur, Light Cream     
 
 

Irish Monk Martini    $8   
 

Frangelico, Irish Cream, Dark Crème de Cacao,  
Light Cream 
 
 

Chocolate covered cherry-tini     $8   

 

Godiva Dark Liqueur, Irish Cream, Vodka, Cherry Juice 
 
 

Brandy Alexander Martini     $8  

 

Brandy, Dark Crème de Cacao, Light Cream 
 
 
 
 
 

After dinner drinks 
 
 
 

B&B     $6    

 

Blend of Brandy and Benedictine 
 
 
Lemoncello     $6 
 

Natural liqueur of lemon peels served chilled 
 
 
Grappa     $8 
 

An Italian eau de vie of fermented grape skins 
 
 
Ice Wine     $6 
 

St. Chapelle Ice Wine, Idaho 
A great pairing with blue cheese crumbles 
 
 
Port 
 

Ramos Pinto Tawny     $4 
Ramos Pinto 10 Yr. Tawny     $9 
Heitz Inc. Grade Ruby Port     $7 
 
 
 


