
 

Coffees & Cordials  

Gourmet Coffee Drinks 
 
 
 
 
 
 

Single Malt Scotches 

 
  
 
 
 
 
 

Bourbons & Whisk(e)ys 
 
 
 
 
 
 
 
 
 
 

After Dinner Drinks 
Amaretto Disaronno 
Bailey’s Irish Cream   
Campari   
Chambord   
Cointreau  
Courvoisier VS 
Dorda Chocolate Liqueur  
Frangelico 
 
 
 
 

Grand Marnier  
Hennessy 
Irish Coffee  

Kahlua    
Nutty Irishman  
Pama Pomegranate Liq. 
Port  
Sambuca   
St. Germain 
 

Balvenie 12 year 

Glenmorangie 10 year 

Talisker 10 year 

Cragganmore 12 year 

Macallan 12 year 

Glenlivet 12 year 

Glenlivet Founders Res. 

Glenfiddich 12 year 

Glenfarclas 12 year 

Highland Park 12 year 

Dalwhinnie 15 year 

Lagavulin 16 year 

Basil Hayden  

Bulleit Bourbon 

Bulleit Rye 

Bushmill’s 

Breckenridge 

Buffalo Trace 

Dubliner Bourbon Cask 
Great Jones 

Jack Daniels  

Jack Daniels Honey 

Jameson’s 

Jim Beam 

Johnny Walker Red 

Johnny Walker Black 

Kilbeggan Irish Whisky 
Knob Creek 

Maker’s Mark 

Old Grand-Dad 

Rowan’s Creek  

Woodford 

Yellowstone 

1792 

Recess Coffee  
Recess Espresso 
Cappuccino 
Café Latte  
Harney & Sons Teas 
Chai Tea Latte   
Hot Cocoa  
 

Add Monin Syrups  
to any coffee, latte or hot cocoa  

 
Caramel, Sugar Free Caramel, 
Vanilla,  Sugar-free Vanilla, 
Peppermint, Hazelnut,  
Toasted Marshmallow,  
Raspberry, Lavender, Blueberry 
Strawberry, Matcha 

SPECIALTY   

Cocktails  
Apricot Smash 

Dewar’s scotch, apricot preserves, lemon $10 

Lavender Mimosa 
House champagne, lemon, lavender syrup $9 

Blueberry Mule 
Tito’s Vodka, blueberry syrup ginger beer, lime wedge $10 

Passionfruit Punch 
Moscato, elderflower liqueur, vanilla vodka, passionfruit nectar $10 

Mixed Berry Old Fashioned 
Jim Beam, mixed berry preserves, bitters $12 

Peachy Pom-tini 
citrus vodka, peach liqueur, peach nectar, pomegranate juice $12 

Bumblebee Tea 
Botanist gin, honey syrup, iced indigo tea $10 

 

HOUSE MADE 

Desserts  
Crème Brûlée (GF) 

Velvety smooth vanilla custard with a crispy caramelized sugar top $8                                             

Classic Cheesecake 

Traditional house recipe cheesecake with graham cracker crust,                                              

raspberry sauce & whipped cream $9 

Flourless Chocolate Cake (GF) 

Topped with a Cointreau & citrus- orange glaze $9 

Seasonal Sorbet (GF,DF) 

Fresh berries $9 

Warm Apple–Cinnamon 

& Brown Sugar Crumb Cake 
Warm with vanilla bean ice cream,  

salted caramel, whipped cream $9 

Chocolate Layer Cake  
With layers of chocolate chip cookie dough and marshmallow. 

Whipped cream $9 

 

If you have a food allergy, please notify us.  

Ask an employee for assistance . 


