AFTER DINNER

DESSERTS

S’'MORES CREME BRULEE
Graham cracker crust, chocolate custard, toasted marshmallow * 12

CHOCOLATE CAKE
Ganache fudge frosting « 12

CARROT CAKE
Classic cream cheese frosting, Michter's bourbon caramel « 12

MICHTER'S BREAD PUDDING
Madagascar vanilla gelato, Michter's bourbon caramel sauce + 12

MILK & COOKIES
Chocolate chip Oreo cookies, vanilla cream « 12

BERRIES & CREAM
Honeycomb, whipped cream, strawberries, blueberries,
house-made jam * 11

AFFOGATO
Madagascar vanilla gelato, espresso + 9

HOT FUDGE SUNDAE
Madagascar vanilla gelato, hot fudge, peanuts, maraschino cherry,
whipped cream * 12

PINA COLADA SUNDAE
Coconut gelato, toasted coconut, fresh pineapple, maraschino
cherry, whipped cream + 12

SEASONAL GELATO - 9

COFFEE

AMERICANO : 6
CAPPUCCINO - 6
ESPRESSO - 4

ICED VANILLA LATTE - 6

AFTER DINNER DRINKS

IRISH COFFEE
Jameson Irish whiskey, brown sugar, orange whipped topping * 16

CARAIJILLO
Licor 43 liqueur, espresso * 16

FONSECA BIN 27 RUBY, PORTUGAL - 30z pour 10
Lush blackberry, black cherry, plum, cocoa, warm spice

FONSECA 10 YEAR TAWNY, PORTUGAL - 30z pour 15
Dried fig, caramel, toasted nuts, orange peel, vanilla

Desserts locally sourced by 260 Bridge Cafe & Gemelli Artisanal Gelato



