
 

 

~Desserts~ 

 

Pumpkin, Walnut and Toffee Bread Pudding ~ with vanilla ice cream and caramel sauce 

$6.50 

 

Warm Molten Chocolate Cake ~ topped with white chocolate chip ice cream, berry  

    sauce, and chocolate sauce 

$6.75 

 

Mixed Berry Cobbler ~ with vanilla ice cream and caramel sauce 

$6.25 

 

Napoleon of Crème Brûlée ~ layered with almond phyllo pastry and garnished with  

    caramel sauce and fresh berries 

$6.25 

 

Keylime Pie ~ served with whipped cream, berry sauce, and fresh strawberries 

$6.50 

 

 

~ Ports ~ Dessert Wines ~ Premium Spirits ~  

 

Broadbent Madeira Reserve-5 Years Old………………………………………………….  $8.00 

Graham’s “Six Grapes” Reserve Porto Grapes……………………………………………  $7.00 

Delaforce “Curious and Ancient” 20 Year Tawny Port $10.00 

Taylor Fladgate Late Bottled Vintage 1999………………………………………………  $7.50 

Hardys Botrytis Semillon (2002 South Eastern Australia)…………………… $8.00 

Robert Mondavi Moscato d’Oro (2004 Napa, Californa)…………………………  $8.00 

Bonny Doon Vin de Glaciere (2004 California).......................... $8.50 

Dry Sack Sherry…………………………………………………………………………………………………  $7.75 

Drambuie……………………………………………………………………………………………………………  $8.00 

Sambuca Romana…………………………………………………………………………………………..  $7.00 

Hennessey VSOP………………………………………………………………………………………………….  $9.50 

Park VSOP……………………………… ………………………………………………………………………….  $9.00 

Kelt “Tour du Monde” VSOP……………………………………………………………………………  $11.50 

Remy Martin VSOP………………………………………………………………………………………………  $9.25 

Germain Robin XO……………………………………………………………………………………………….  $12.50 

Maison Surrenne Petite Champagne Cognac……………………………………………….  $8.00 

Extase XO…………………………………………………………………………………………………………….  $13.50 

Grappa Alexander……………………………………………………………………………………………….  $12.00 

Park VSOP………………………………………………………………………………………………………….  $9.00 

  

  

  

  

  

  

  

  

 



 

 

 

 

 

~Coffee Drinks~ 

 

Café Nita ~ Kahlua, Baileys, Frangelico, and whipped cream 

$7.00 

 

Café FAB ~ Frangelico, Amaretto, Baileys, and whipped cream 

$7.00 

 

Café Keoke ~ Brandy, Kahlua, Crème de Cacao, and whipped cream 

$7.00 

 

Café Gates ~ Gran Marnier, Tia Maria, Dark Crème de Cacao, and 

whipped cream 

$7.00 

 

~After Dinner Martinis~ 

 

Hot & Spicy Chocolate Martini ~ Neimeroff Honey Pepper Vodka, 

Starbucks Cream Liquer, and Godiva Dark Chocolate Liquer 

$9.50 

Chocolate Martini ~ Grey Goose Vanilla Vodka with Godiva Dark, 

Godiva Cream, or Godiva White Liqueur 

$9.00 

Park Café Espresso Martini ~ Starbucks Coffee Liqueur, Amarula, 

and Grey Goose Vanilla Vodka 

$9.00 

Nutty Irishman ~ Frangelico, Irish Whisky, and Half & Half 

$7.50 

Key Lime Pie Martini ~ Licor 43, Lime Juice, Orange Juice, and 

Half & Half 

$9.00 

Chocolate-Covered Raspberry Martini ~ Chambord and Godiva MilK 

Chocolate Liqueur 

$9.00 


