Crystal Inn
Dessert & Cordials

Creme Brulee: Creamy chilled vanilla custard covered with caramelized cane sugar.

$6

Flourless Chocolate Cake: A decadent and rich chocolate cake with a molten
center, served with freshly whipped cream. $7

Apple Tart: Fresh apples tossed and baked with cinnamon & brown sugar, covered
with buttery puff pastry, Served with vanilla ice cream and caramel sauce. $7
Chocolate Pot de Creme: A rich & creamy chilled chocolate custard served with
Grand Marnier marinated oranges.. $7

Lemon Curd with Pate Sucreé & Fresh Meringue: Our version of a
lemon meringue pie, sweet and tart lemon curd covered with a flaky pate sucreé pastry
crust & fresh meringue.. $7

Espresso — Cappuccino — Coffee~ Teas

Dessert Cordials/Cocktails:

Mexican Coffee: Freshly brewed cotfee with Kahlua coffee liqueur $7.50
Irish Coffee: Freshly brewed coffee with Jameson’s Irish Whiskey $8.50
Italian Coffee: Freshly brewed coffec with Kamora & Amaretto $8.50
Jamaican Coffee: Freshly brewed coffee with Tia Maria $7.50

French Coffee: Freshly brewed coffee with Grand Marnier liqueur $8.50

Single Malt Scofch: Macallan 12yr
Glenfiddich 12 yr.
Glenlivet 12 yr.
Oban 14 yr.

Premium Blended Scotch: Johnnie Walker Blue Label  John Barr
Black Label

Johnnie Walker Gold Label  John Barr
Red Label

Johnnie Walker Black Label

Johnnie Walker Red Label

Chivas Regal 12 yr.

Tequila: Patron Silver
1800
Cazadores Reposado
Liqueur & Cordials: Remy Martin VSOP Frangelico
Martell Cordon Bleu Licor 43
Hennessey VS Dom B&B
Courvosier VSOP Grand Marnier
Disaronno Amaretto Romana
Sambuca
Irish Mist ~Traditional &
Black
Bailey’s Irish Dubbonnet
Campari Drampuie
Anissette Patron Citronage

Port & Distilled Dessert Wines:

Graham’s, Six Grapes Port $9
Cockburn’s Tawny Port $8
Sandeman 20 yr. Oak Cask

Tawny Port $22

Warres 2003 Vintage Port $29
Winston’s Harlequin Port 11/26/11

(Warwick Valley Winery) $9

Black Currant Cordial $6
Bourbon Barreled Apple
Liqueur $6
Bartlett Pear Liqueur $6
Eau de Vie de Poivre “Aged
Pear Brandy” $8.25




