House-Made Desserts
Cherry & Chocolate 10.00
Layers of chocolate cake, cherry mousse,
chocolate ganache, alfa jor cookie,
marshmallow, cream cheese mousse,
chocolate ice cream

Pecan Trifle 9.00
Pie dough crumbs, pecan pie filling,
shortbread, whipped cream, car amel sauce

Red Velvet Cake 10.00
Dulce de leche cream cheese frosting,
walnut & chocolate pearls, meringue,
Valrhona white chocolate ice cream

Guava Cheesecake 10.00
Pineapple compote, vanilla custard,
lemon scented whipped sweet ricotta

uproot’s famous doughnuts 11.50
served w/ mocha pot de cr È me,
warm salted car amel
Limited amount - made daily

House Spun Ice Cream
small 4.00 - large 5.50

ICE CREAMS
- Vanilla Bean
-Car amel & Marshmallow Swirl
-Chocolate
-white chocolate

SORBET
Ask your server about our seasonal sorbet

Hot Bever ages
Artisanal Coffee		
4.00
Artisanal Decaf		
4.00
Espresso 				4.00
Double Espresso 		
6.00
Cappuccino			6.00
Latte				6.00
Specialty Tea			6.00

Cognacs
all prices are for 1½ oz neat pours
Hennessy VS			10.00
Cardinal Mendoza		
14.00
Remy Martin VSOP		
18.00
Martel Cordon Blue		
29.00

Af ter Dinner Drinks
Espresso Martini 12.00
espresso shot, Van Gogh vanilla,
House made irish cream
(Decaf Available)

Nutella Martini 12.00
nutella, fr angelico, van gogh vanilla,
cr È me de cacao, house-made irish cream

Almost Famous Irish Cream 8.00
house-made & out of this world

Ports & Dessert Wines
all prices are for 3oz. pours

River Quantas Reserve 14.00

From vine yards on the douro north bank with vines
from 32 to over 50 years of age, this concentr ated,
rich, and jammy vintage Port has notes of chocolate,
cassis, blackberry, and plum, with nicely balanced
tannins and acidity. Enjoy with cheese, and nutty or
chocolate desserts.

10yr. tawny 11.00

A decade of slow oak matur ation offers a look into
the incredible flavor of tawny ports. Enjoy comple x
nutty aromas with hone y and figs, rich, mature fruit,
and a lusciously long finish. Pair this with any sweet
dessert we offer for a match made in heaven.

six gr apes 10.00

The six gr apes symbol is Gr aham’s signature mark
of quality, used only for the finest wines from the
best vine yards. Big-hearted, with rich black fruit and
fr agr ant blackberry aromas, Feel free to enjoy this
youthful ruby by itself.

Legacy of Austr alia 14.00

From now famously r are Pedro Ximenez gr apes, with
vines older than 80 years, and aged in soler a
aver aging 30 years of age with the oldest barrel
dating to 1944. This dessert wine combines sweet
and savory, with light hone y, toffee coated nuts, and
mixed peel.

Digestives
All Prices are for 1½ oz neat pours

Fernet Br anca 		
7.00
Cynar 				7.00
Averna 				8.00
Sambuca Molinari 		
8.00
Aperol 				8.00
Dr ambuie 			
9.00
Campari 				9.50
Amaretto Disaronno
9.50

