
D E S S E R T S

Bananas Foster (served for 2 or more)	 9
Fresh bananas cooked tableside in a caramel 
citrus sauce, flamed with dark rum, served over 
Walrus Vanilla Ice Cream

Key Lime Cheesecake	 7
House made Cheesecake infused with key lime

Flourless Chocolate Torte	 7
Gluten-free dense chocolate cake with 
raspberry sauce

Apple Cobbler w/Cinnamon Ice Cream	 7
Served with Walrus Cinnamon Ice Cream

Crème Brûlée	 6
Garnished with whipped cream & fresh berries

Chocolate Chip Pan Cookie	 6
Served with Walrus Vanilla Ice Cream

Sorbets	 4
Seasonal flavors, made in house

Walrus Ice Cream (per scoop)	 2

Taylor 10 Year Tawney	 8	 50 
Taylor 20 Year Tawney	 12 	 75
Fonsecca Ruby Bin 27	 6 	 40
Ramous Pinto LBV Port	 7	 45
1998 Fonsecca Port (375ml)		  40
Nicolas Sauternes (375ml)	 5	 27
Mer Soleil LH Viognier (375ml)		  55
Dolce (375ml)		  120
Iniskillin, Vidal Ice Wine (375ml)		  75

glass    bottle

P O R T S  &  D E S S E R T  W I N E S

Dessert Martini	 8
Vanilla Stoli Vodka, Frangelico, Bailey’s 
Irish Cream, Kahlua and cream

Irish Coffee	 6
Jameson Irish Whiskey and dark roasted 
coffee, topped with fresh whipped cream 
and drizzled with green Crème de Menthe

Italian Coffee	 6
Amaretto di Sarrono and dark roasted 
coffee, topped with fresh whipped cream 
and toffee sprinkles

Spanish Coffee	 7
Kahlua, Bacardi 151 Rum, dark roasted 
coffee, topped with fresh whipped cream

Mexican Coffee	 7
1921 Crema con Tequila, Kahlua, dark roasted 
coffee, topped with fresh whipped cream

Keoke Coffee	 7
Korbel Brandy, Kahlua, dark roasted 
coffee, topped with fresh whipped cream

Blended Frozen Coffee	 7
Espresso, Kahlua, Cream

Iced Mocha	 6
Two shots of  espresso, mocha syrup, milk, 
shaken and served over ice, topped with fresh 
whipped cream and chocolate shavings

Cappuccino or Latte	 4.50
With freshly roasted espresso beans

Espresso

Single shot	 3
Double shot	 4
Triple shot	 5

A F T E R  D I N N E R  D R I N K S

pp

Add a Cordial for          2


