
Serving Dinner Daily 5.00-9.00pm
Friday & Saturday Bistro Menu available until

11.00pm

Breakfast Daily 7.00-10.15am
Extended Breakfast Saturday until 12.00pm

Sunday 12.30pm

Just Desserts

Raspberry Chocolate Batons
Chrysanthemum tea, tapioca pearls and
pistachios 9.00

Crème Brulée of the Day
Hhmm, Crème brulée…… énough said!

8.00

Individual Cheesecake du Jour
Made with Berkshire grown ingredients

6.50

House Made Ice cream or Sorbet Trio
Daily selections 6.50

“Irish Bombe”
Baileys Irish Cream, Guinness Stout and
whiskey spiked chocolate with smoked
sea salt 8.50

Bread Pudding
A New England Favorite!
House made brioche with chef’s selection
of local fixings and sauces 7.50

Forbidden Rice pudding
Sous vide butternut squash and
Cinnamon sauce 7.50

Port and Dessert Wine Selections
Ramos Pinto Collectors Porto
A port for the ages. A wine that takes us
back to our origins, to the earth, to a sense
of power, heat and red fruits…. 6.00

Pierre Ferrand Pineau des Charentes
A dessert or aperitif wine,
made from a blend of lightly-fermented
grape must and Cognac. 8.00

Ramos Pinto Ruby Porto
The younger of the 2 with a deep red hue,
aged for only 3 years in large wooden
"balseiros". Delightful to enjoy at any
moment of the day... 5.00

Yalumba Museum Reserve
An aroma featuring wood aged rancio,
elegant brandy spirit and hints of dried
fruits and spices. 10.00

Jackson Trigs Ice wine

Luminous gold color with rich viscosity,
intense aromas of spiced orange
marmalade, custard cream, and ginger.

13.00

Lustau Pedro Ximenez San Emilio Sherry
Dried figs, Sweet raisins, chocolate,with
lingering caramel finish. Sumptuous,
heavenly delight!

8.00

After Dinner Drinks
Add a splash of your favorite liqueur to coffee or hot chocolate

Key Lime Pie Martini
Vanilla vodka, Midori melon liquor
sweetened lime juice and cream, shaken
with ice and served up with fresh lime

10.00

Café Blazé
Kahlua, Malibu Rum , brandy, a shot of
chilled espresso and cream.
Straight up or on the rocks……. whatever

12.00

Nutty Professor
Bailey’s, Frangelico & Grand Marnier
served over ice 8.00

Irish Coffee
Powers Irish Whiskey, sugar, hot coffee
topped with whipped cream 7.50

Before placing your order, Please inform your server if a person in your party has a food allergy

Consuming raw or uncooked fish, meat or egg may increase the risk of food borne illness

Seasonal Fruit Tartlet
Selection varies with the harvest 8.50


