COCKTAILS

Fresh Berry Martini :: 11
Seagram’s Vodka, Berry Purée, Cointreau, Fresh Lemon Juice & Sparkling Wine,
Shaken & Served Up

French Martini :: 11
Seagram’s Vodka, Chambord Raspberry Liqueur, Pineapple Juice & Sparkling Wine,
Shaken & Served Up

Nuts & Berries Martini :: 11
Frangelico Hazelnut Liqueur, Chambord Raspberry Liqueur, Amaretto & Cream,
Shaken & Served Up

Pineapple Mai Tai :: 12
Meyer’s Dark Rum, Sailor Jerry Spiced Rum, Amaretto, Pineapple & Orange Juice,
Served on the Rocks

Campari Gin Sling :: 12
Hendrick’s Gin, Campari Liqueur, Remy Martin VS Cognac, Ginger Ale & Lime Juice,
Served on the Rocks

Honey Lemon Martini ::12
Hendrick’s Gin, Grangala Orange Liqueur, Honey, Orange & Lemon Juice,
Shaken & Served Up

Custom Manhattan ::12
Knob Creek Bourbon, Dry & Sweet Vermouth & Angostura Bitters,
Shaken & Served Up or on the Rocks with a Twist

Featured Local Breweries

Olde Mecklenburg Brewery :: 5
Catawba Valley Brewing Company :: 5

Four Friends Brewing :: 5

DESSERT

Bread Pudding :: 9

Brioche, Apples, Walnuts, Caramel & Vanilla Ice Cream

Chocolate Soufflé :: 9
& Vanilla Ice Cream
Please allow fifteen minutes

Lemon Ginger Créme Brulée :: 9
& Shortbread Cookie

Dessert Wine, Port & Liqueurs

Fonseca LBV Porto 2005 :: 7 Frangelico Hazelnut Liqueur :: 8
Taylor Fladgate Ten-Year Tawny :: 8 Amaretto Disaronno :: 8
Warre’s Otima Ten-Year Tawny :: 13 Sambuca di Amore :: 8

Meeker Sonoma County FroZin 2005 :: 7 / 36 (3 oz Pour / 375 mL Bottle)
Planeta Moscato di Noto 2007 :: 9 / 50 (3 oz Pour / 500 mL Bottle)
Michele Chiarlo ‘Nivole’ Sparkling Moscato d’Asti :: 9 / 28 (5 oz Pour / 375 mL Bottle)

Malvira ‘Birbet’ Sparkling Brachetto :: 6 / 24 (5 oz Pour / 750 mL Bottle)



