Dessert Menu




After Dinner Drinks

Cordials

Sambuca
Kahlua
Drambuie
Frangelico
Tuaca
Grand Marnier
Cointreau
B&B
Navan
Amaretto Di Saronno
Bailey’s
Galliano
Pama

Small Batch
Bourbons

Blantons
Knob Creek
Booker’s
Basil Hayden’s
Baker’s

Single Malt
Scotch

Dalwhinnie 15 yr
Oban 14 yr
Glenkinchie 10 yr
Macallan 12 yr
Glenlivet 12 yr
Glenmorangie 10 yr

Port

Taylor Fladgate 10 year Tawny
Taylor Fladgate 20 year Tawny
Fonseca Bin 27
Rozes Ruby

Cognacs

Remy Martin VS Gran Cru
Courvoisier VS
Hennessy VS

Desserts

Chocolate Taco

Dark chocolate shell, chocolate mousse,
whip cream & fresh berries 6.99
Nuts & Berries 7.50

Mocha Chocolate Cake

Layer’s of devil’s food cake infused
with tequila coffee liqueur and
mascarpone cream. 6.99
Bailey’s & Coffee 6.50

Cinnamon Fried Ice Cream

Served in a crispy shell topped
with caramel sauce 5.99
Taylor Fladgate 10 year Tawny Port 8.50
Taylor Fladgate 20 year Tawny Port 12.00

Seasonal Cheesecake

Ask you server about our current selection 6.99
Kir Royale 7.00

Mesa Sundae

Vanilla bean ice cream, chocolate “suicide
sauce,” raspberry and mango coulis,
& chocolate brownie 5.99
Spanish Coffee 6.00

Chocolate Bourbon Pecan Pie

Made with Stranahan’s Colorado Whiskey. 6.99
Ala mode 7.99
Stranahan’s Whiskey 8.00

Churro Fries

Cinnamon and sugar dusted mini churros 5.99
Make it a sundae with a scoop of
vanilla bean ice cream 6.99
Navan Vanilla Cognac 7.75

Apple Pie ala Mode

Just like grandma used to make. 6.99
Gramd Marnier 7.00

Chocolate Mud Pie Shooter

Layers of Oreo cookies, chocolate mousse
and whip cream 2.00

Strawberry Shortcake Shooter

Layers of strawberries, pound cake
and whip cream 2.00



