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FROM THE BAR DCL\EI(K %T
RESTALRANT

bitters, cold brewed coffee, topped with whip 11.50

Hot Apple Chai | bHK

Aval Pota apple whiskey, steamed real apple cider, TR o AR TR0
Oregon Chai, topped with whip 10.75 :W'\\éﬁi

Espresso Martini SNEETS

vanilla vodka, McMenamin’s coffee Liqueur,
cold brew coffee, whip cream 13.75 Strawberry Moon Pie
NW strawberries & rhubarb in a double crust, served ala mode 13 @

BFK Coffee Rum R Chocolate M Tort
Bailey’s, Frangelico, Kahula, coffee, topped with um Runner Lhocolate lousse orte
whip 12.25 coconut-macadamia nut crust, Three Rocks Rum-chocolate mousse,

chocolate ganache, chocolate-cherry sauce & Amarena cherries
21 & older please 13 @

"\ f' Hogshead Whiskey Bread Pudding
spiked with whiskey-soaked raisins, doused with whiskey sauce &
e Q‘ l@’bﬂ» topped with whipped cream 21 & older please 12.50 @

Limoncello Panna Cotta
fresh blueberries & lemon zest 21 & older please 12 @

DIGESTIFS The Finale

our version of affofato, espresso poured over a
Averna Amaro 11 scoop of vanilla bean ice cream served with a chocolate dipped
madeleine cookie 12 @

Nonino Quintessentia Amaro 13.50

Edgefield Longshot Brandy 11 SCOOPS

om Edgefield Creame
Courvoisier VS 11.25 from Edgefield Creamery

Apricot Basil Sorbet
Courvoisier VSOP 12.75 6 GOV

Hennessy VS 12.50 Dalles Mint Ice Cream

mint custard, Oreo cookie pieces 6 @
Hennessy VSOP 13.75

Bramble & Brair Ice Cream
Remy Marin VSOP 13 Northwest berry custard 6 @@

Remy Martin XO 31.25 Vanilla Bean Ice Cream
custard made with exotic Madagascar vanilla 6 ©®

‘15 Edgefield Fireside Orange Muscat Dessert Wine 11.75 Handcrafted Edgefield Ice Creams & Sorbets

‘14 Edgefield Fireside Zinfandel Port Style Wine 11.75 available in our gift shop
Gluten Free @ Vegan %% Vegetarian ¥ 6/25



