GREENSIDE

after dinner menu

ANISE
Galliano | 10

Marie Brizard | 9
Ouzo |12
Pernod | 11

Sambucca Molinari | 9

COFFEE
Kahlua |9

Tia Maria | 10

COGNAC
Courvoisier VS | 11

Grand Marnier| 12
Hennessy VS| 13
Metaxa | 12

Remy Martin VSOP | 14
Tuaca| 10

DIGESTIVO
Fernet Branca Amaro | 9

Jagermeister | 9
Ramazzoti Amaro | 10
Strega | 2

Montenegro Amaro | 10

Brerdy. Crguac & Codealy

GRAPPA
Grappa Castello Banfi | 12

LIMONCELLO
Limoncello Pallini | 9

Amaretto Disaronno | 10

Boston Harbor Maple Cream | 9

Noisette Frangelico | 10
RumChata | 10

cle

Dessats

Apple Crisp | 9
sliced apples, cinnamon, nutmeg, brown sugar oatmeal crunch,
vanilla bean ice cream

Warm Berry Cobbler | 9
fresh mixed berries, vanilla cake, chantilly cream,
every berry compote, vanilla bean ice cream

Chef's Special Dessert | 9
ask your server about the chef’s special dessert feature

Peanut Butter Brownie Sundae * | 9
warm double chocolate brownie, peanut butter sauce, whipped cream,
peanut butter cups

Drsseid Yuwe

Inniskillin Ice Wine | 18
W. &J. Graham's 10 Year Tawny Port | 12
Castello Di Monastero Lunanuava Vin Santo | 14
Sherry Harvey's Bistrol Cream | 9
W. & J. Graham's Six Grapes Reserve Port | 9

Cotfe< £ Te=

Americano | 3
Herbal Tea | 3
Espresso | 4

Cappuccino | 6

Al prices subject to 7% State & Local Taxes. Please inform your server if a guest in your party has a food allergy.
*Some Items Contain Nuts. *Consuming raw or undercooked meats, poultry, seafood & eggs may increase the risk of foodborne illness, especially if you have certain medical conditions



