
WITH ALCOHOL

The Grill Cafe Latte  .  .  .  .  .  .  .  .  .  . 6.75

Mexican Coffee .  .  .  .  .  .  .  .  .  .  .  .  . 6.75

Keoke Coffee  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6.75

Baileys Irish Cream Coffee  .  .  .  .  .  .  . 7.50

The Grill Cappuccino  .  .  .  .  .  .  .  .  . 6.75

Frangelico Cappuccino  .  .  .  .  .  .  .  .  . 8.00

Di Saronno Amaretto Cappuccino  .  .  . 8.00

Romana Sambuca Cappuccino  .  .  .  .  . 8.00

Baileys Irish Cream Cappuccino  .  .  .  . 8.00

Tuaca Cappuccino  .  .  .  .  .  .  .  .  .  .  . 8.00

NON-ALCOHOLIC

Espresso  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.50

Double Espresso  .  .  .  .  .  .  .  .  .  .  .  . 4.95

Cafe au Lait  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.75

Cappuccino .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3.95

Ice Blended Cappuccino  .  .  .  .  .  .  .  . 4.95

Cafe Mocha .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.75

Ice Blended Cafe Mocha  .  .  .  .  .  .  .  . 5.75

Cafe Latte  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.50

Ice Blended Cafe Latte  .  .  .  .  .  .  .  .  . 5.50

All Coffee Drinks Regular or Decaffeinated

DESSERTS

HOT COFFEE DRINKS

LIQUOR LIST

HOT COFFEE DRINKS

For your convenience, an 18% gratuity is added to all

parties of 7 or more. Gratuity is discretionary, Thank You

SINGLE MALT SCOTCH

Balvenie      Cragganmore      Dalmore
Dalwhinnie      Glenfiddich      Glenkinchie

Glenlivet      Glenmorangie      Lagavulin
Macallan 12, 18 Years Old      Talisker

COGNAC - CALVADOS - GRAPPA

Courvoisier VS      Hennessy VSOP
Hennessy XO      Martel Cordon Bleu

Remy Martin VSOP      Remy Martin XO
Grappa Castella Banfi

BOURBON AND WHISKEY

Baker’s      Basil Hayden’s      Booker’s
Jack Daniel’s Single Barrel

Knob Creek      Maker’s Mark
Wild Turkey      Woodford Reserve

WES 0310

PORTS

Cockburn 10 Years Old  .  .  .  .  .  .  .  . 9.00

Ficklin Old Vine  .  .  .  .  .  .  .  .  .  .  . 10.00

Fonseca Bin 27  .  .  .  .  .  .  .  .  .  .  .  . 12.00

Grahams 20 Years Old  .  .  .  .  .  .  .  .  . 20.00

Taylor 10 Years Old  .  .  .  .  .  .  .  .  .  . 16.00

Ask Your Server
about Our Dessert Wines
and After Dinner Drinks

Chef’s Featured Dessert
Please Ask Your Server for

Today’s Selected Homemade Dessert

Fruit Cobbler of the Day .  .  .  .  .  .  . 8.00
Today’s Selection of Baked Fruits with a Cinnamon
Walnut Crumble, Served A La Mode with
Vanilla Ice Cream

Big Carrot Cake .  .  .  .  .  .  .  .  .  .  .  .  . 8.50
Six Layers of Moist Cake with Cream Cheese Icing
and Pecans, Cinnamon and Whipped Cream

“The Grill” Fudge Brownie Pie  .  . 8.00
Our Signature Brownie, Topped with Vanilla
Ice Cream, Warm Caramel and Chocolate
Sauce and Candied Pecans

Strawberry Shortcake  .  .  .  .  .  .  .  .  . 8.00
Sliced Market Fresh Strawberries on a Homemade
Biscuit with Strawberry Sauce and Whipped Cream

Key Lime Pie  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.00
Our Homemade Lime Custard in a Graham
Cracker Crust with a Raspberry Puree, a Dollop
of Whipped Cream and Lime Zest

Double Chocolate Layer Cake  .  .  . 8.50
Double Layer of Rich Chocolate, Raspberry Puree,
Topped with a Dollop of Whipped Cream

Fresh Seasonal Berries  .  .  .  .  .  .  . 8.00
Topped with a Dollop of Creme Fraiche

French Vanilla Ice Cream  .  .  .  .  . 6.50

Seasonal Sorbet  .  .  .  .  .  .  .  .  .  .  .  .  . 7.00
with Fresh Strawberries Add 1.00


