
key Lime Pie  7.5
The Breakers 100 year-old tradition

New York Style Cheesecake  7.5
Your Choice of Fresh Strawberry Topping

Chocolate Molten Cake 7.5
Hazelnut center with vanilla ice cream and hazelnut anglaise

Warm Deep Dish Apple Pie 7.5
Vanilla ice cream, whipped cream and caramel sauce

Crêpes “Suzette” 7
Vanilla ice cream, Grand Marnier and orange sauce

Warm Bread Pudding 6.5  
Rum raisin ice cream and banana caramel

Milk and Cookies 6
Freshly baked chocolate chip cookies served with ice cold milk

Hot Fudge Sundae 7
Vanilla ice cream, whipped cream and brownie 

Coffee 4

Selection of Tea 4

Espresso, Cappuccino or Latte 5

DESSERTS AFTER-DINNER DRINkS

Fortified & After Dinner Selections
Each pour is 3 oz. 

Montes Late Harvest Gewürztraminer, Curico, Chile 2006  13.50

M. Chapoutier Banyuls, Roussillon, France 2004        16.25

Emilio Lustau “Peninsula” Pedro Ximenez, Sherry N/V 10.75

Fonseca “20 Year” Tawny Port, Oporto                         20.00

Taylor Fladgate "First Estate" Port, Oporto  N/V                              9.00                

Taylor Fladgate "Late Bottle Vintage" Port, Oporto  2003       10.50

Dows, Vintage Port 1985, Oporto                                           24.00

Cognac & Armagnac

Courvoisier VSOP  15.00

Courvoisier XO  35.00

Hennessy VS  12.75

Hennessy XO  35.00

Hennessy "Paradis Extra"  75.00

Rémy Martin XO  40.00

Rémy Martin "Louis XIII" 180.00

Larressingle VSOP Armagnac  21.00

Larressingle XO Armagnac  31.00

Balvenie 21 yrs, Spey 32.00

Cragganmore 12 yrs, Spey 16.00

Glenfiddich 12 yrs, Spey 13.00

Glenlivet 18 yrs, Spey 22.00

Macallan 18 yrs, Spey 34.00 

Macallan 25 yrs, Spey 95.00

Talisker 10 yrs, Skye 18.00

Lagavulin 16 yrs, Islay 22.00

It is unlawful for anyone (including parents) to sell, give or serve

alcoholic beverages to a person under 21 years of age.

Glenmorangie 25 yrs, Highlands 110.00

Single Malt Scotch


