
House-Made Desserts 
Chocolate Chipotle Cheesecake  
Whipped Cream, Berry Coulis 7.5 

Creme Brulee 
Vanilla Bean with Blood Orange Segments 6.5 

Jeni’s Ice Cream Sampler 
Trio of Assorted Flavors  8.5 

Portuguese Custard Tart 
With Vanilla Bean Crème Anglaise  7.5 

Molten Chocolate Cake   
Caramel Sauce, Hartzler’s Vanilla Ice Cream  8 

(please allow 15 minutes) 

Artisanal Cheese Plate 
Dried Fruit & Nuts  9. 

 
 

Coffee & Espresso 
Bistro Signature Blend Organic Coffee  2.5 

Single Espresso 2.25      Double Espresso  3. 
Macchiato  2.5                  Cappuccino  3. 

Café Latte  3.                    Café Americano  3. 
 
 

After Dinner Drinks 
Dessert Wine Flight  12 

Four 1oz tastings of After Dinner Wines 

Ice Wine Pelee Island Vidal  7 

Fig Fusion Housemade Fig-Infused Cognac  7 

Ramos Pinto Tawny Port  7 

Croft Distinction Special Reserve Port  6 

Deluxe Cream Sherry  Emilio Lustau 6.5 

Grand Marnier  6.5 

Courvoisier  6.5 

Macallan 12 yr. Scotch  10. 

Glen Fiddich  15 yr. Scotch  9.5 

Blanton’s Single Barrel Bourbon  8.5 


