KITCHEN + BAR

SWEETS

Stuffed Brownie $14
cream cheese, local jam, chocolate ganache,
crushed brown sugar brittle

Warm Apple Torte $13**

walnut and pecan crumb, maple whipped cream, maple drizzle

Bay Custard $12 GF
fragrant custard, fresh fruit, mint

AFTER DINNER COCKTAILS $15

Espresso Martini
Ketel One, Mr. Black Coffee Liqueur, simple, cold brew

Ceremony
Jack Daniels Bonded, Fernet, Meletti, lapsang suochong,
blackstrap bitters, Laphroig spritz

Creamsicle
Jack Daniels Bonded, Licor 43, orange, lemon,
cherry bark vanilla bitters

Pumpkin Spice Nott-A
Ketel One, Mr. Black Coffee Liqueur, Averna,
spiced pepita orgeat, cold brew
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DESSERT WINES

Firriato L'Ecru Passito $14
DOW'’s Vintage Porto $12
DOW'’s Dona Antonia Reserve Tawny $10
La Fleur Renaissance Sauternes $13

(Quinta do Noval Fine Ruby Port $10

DIGESTIFS

Fernet )
Borghetti
Amaro Montenegro |
Licor 43
Amaro Nonino )
Meletti

Averna

BOURBON, WHISKEY AND RYE

Angel’s Envy
Angel’s Envy Rye
Ardbeg 10
Basil Hayden
Basil Hayden Dark Rye
George Dickel 8yr
Glenfiddich 12
Glenlivet 12
Green Spot
High West Double Rye
Jack Daniel’s Bonded
Knob Creek 9yr
Knob Creek 9yr Single Barrel

Laphroig
Macallan 12
Michter’s Single Barrel Rye

Michter’s Small Batch Bourbon

Nikka Coffey Grain

Nikka Coffey Malt

0ld Forester Rye

Old Forester 1897

Old Forester 1920
River Roots Founder’s Reserve

Woodford Reserve

Woodford Reserve Double Oaked

Writer’s Tears



