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Espresso	$2.25


Cappuccino	$3.25


Café Latté	$3.25


Mocha	$3.75











Darell’s Coffee O’Blaze


Bailey’s, Kahlua, Grand Manier, Frangelico, coffee & a cinnamon sugar rim 	                                                        8.00


Coffee Nudge


Brandy, Kahlua, Crème de Cacoa & coffee 	              7.00


Irish Coffee


Jameson Whiskey, brown sugar & coffee	                    7.00


Spiced Apple Pie


Captain Morgan, Tuaca & hot apple cider	                 7.00


Peppermint Kiss


Rumpleminze peppermint schnapps & hot coco 	        7.00








Bailey’s Irish Cream   $4.99


 White Chocolate Mouse and delicate chocolate cake crumbles, tipsy with the finest Irish Cream


Suggested Pairing:  14 Hands 2007 Cabernet Sauvignon





Crème Brûlée   $4.99


 French vanilla custard topped with burnt raw sugar


Suggested Pairing: Jackson Triggs Vidal 2007 Ice Wine 





Triple Chocolate Decadence Cake   $4.99


 A mouthful of chocolate fudge pudding between two layers of dark, moist, chocolate-drenched chocolate cake


Suggested Pairing: Penfolds Koonunga Hill 2008 Shiraz-Cabernet





Vanilla Ice Cream   Small $1.99   Large $2.89


 Add Chocolate Sauce or Whipping Cream for $0.50





Seasonal Desserts   $4.99


 Ask your server about our rotating seasonal desserts!











