our fire pit on the terrace awaits
you on chilly evenings! Enjoy
Spirits, Starters, Soups, salads,
Steaks, Seafood, Sandwiches,
S’Burgers, Specialties,
“Spaghetts”, Sweets &......... Soul!

1. Chocolate:

Warm Brownie Sundae-~chocolate fudge brownie, vanilla bean ice cream, 5.96
real hot fudge, whipped cream, and a cherry!
Mousse Tart-~lignt chocolate mousse served in a flaky waffle basket 3.96
covered with chocolate ganache, with whipped cream and raspberry coulis
Chocolate Molten Lava Cake-3 inches of dense chocolate decadence 5.96
filled with melted chocolate panache, served warm with whipped cream
Chocolate Marquis~a rich Chocolate genoise, topped with Belgian 6.96
chocolate mousse, covered with chocolate ganache, dusted with gold
Chocolate Peanut Butter Explosion Moist chocolate genoise, layered with 6.96
velvety peanut butter mousse and garnished with brownie bits.
2. Fruit:
Lemon Raspberry Drop ~Vanilla genoise layered with tangy lemon mousse and 6.96
a hint of raspberry preserves
Warm Apple Dumpling- whole apple wrapped in pastry with a 5.96
cinnamon drizzle. Served with vanilla bean ice cream
3. New York Cheesecake~creamy with raspberry sauce 4.96
4. Carrot Cake-~3 moist layers with real cream cheese frosting 4.96
5. Red Velvet Cupcake-~southern style, with rich cream cheese icing 3.96
6. Plate of 6 Homemade Italian Specialty Cookies~ 6.96

1 each of 6 different flavors. So flaky! Contain nuts

Ice Cream Sundae vanilla bean ice cream, hot fudge, whipped cream, & a cherry! 4.96
Wild Berry Sorbet~per scoop 2.96

Top It Off1!
Add to coffee:

Liqueurs & Cordials
Amaretto, Baileys Irish Cream, B&B, Kahlua,
Créeme de Menthe (green or white), Chambord, Cointreau, Courvoisier, Frangelico
Grand Marnier, Sambuca Romano, Tia Maria

Specialty Coffees Remember The ‘6 House
Espresso 3.46 Pub for Your
Cappuccino 3.96 Small Parties &
Cafe Latte 3.46 Celebrations!




