
ESPRESSO MARTINI 
tito’s vodka | kahlua coffee liqueur | fresh-brewed 
espresso | sweet cream | chocolate syrup

CHÂTEAU LARIBOTTE 
sauvignon blanc & sémillion blend | sauternes, france

PEACH COBBLER CHEESECAKE

FRESH BREWED COFFEE
ESPRESSO 
AMERICANO
CAPPUCCINO 

CHOCOLATE MINT MARTINI 
ballotin chocolate mint whiskey | bailey’s irish cream |
sweet cream | chocolate syrup

KRACHER BERRENAUSLESE 
cuvée | burgenland, austria

COURVOISIER V.S.O.P. 
HENNESSEY V.S. 
MARTELL “CORDON BLEU” EXTRA OLD 

DOLCE BY FAR NIENTE “LATE HARVEST”
white blend | napa valley, california

LATTE 
MOCHA LATTE 
HOT CHOCOLATE 
RISHI HOT TEA 
chamomile | earl grey | english breakfast

BROADBENT COLHEITA 
madiera | madiera, portugal

QUINTA DE LA ROSA LOTE 601 
ruby port | portugal

DARK FOREST OLD FASHIONED 
old forester bourbon | hoodoo chicory liqueur | 
simple syrup | orange & black walnut bitters

RÉMY MARTIN V.S.O.P. 
GRAND MARNIER “CORDON ROUGE” 

 | v 
cinnamon graham cracker crust |
vanilla bean cheesecake | roasted peaches

proudly serving pure intentions coffee from charlotte, nc
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DESSERT & FORTIFIED WINE

ORANGE BREAD PUDDING
chocolate brioche | orange anglaise | powdered sugar | 
fresh berries

11

CRÈME BRÛLÈE  | gf, v 
vanilla bean custard | caramelized topping

10

BUTTERMILK PIE
sweet and tangy custard | buttery flaky crust |
vanilla chantilly

10

ICE CREAM OR SORBET  | gf, v 
house-churned vanilla bean or seasonal sorbet

9

EXOTIC BOMBA  | gf, v 
vanilla bean chantilly | fresh berries, mint

9

served by the glass

SINGLA “HERITAGE DU TEMPS” 
rivesaltes ambre | roussillon, france


