
 

Desserts  
 

CHOCOLATE CHIP ICE CREAM CAKE 
         CHOCOLATE AND CARAMEL SAUCE, CANDIED MACADAMIA NUTS     7.95 

 
SUMMER BERRY PUDDING 

                MINT PAINT, CHANTILLY CREAM      8.95 
 

TRI-LAYER CHOCOLATE BAR 
                DARK CHOCOLATE ICE CREAM     8.95 

 
PASSION FRUIT CRÈME BRULÈE  

              TROPICAL FRUIT COMPOTE    7.95 
 

MAX’S CHEESECAKE 
              COMPOSED DAILY    7.95 

 

peach semi freddo 
               LOCAL PEACHES, BING CHERRIES     8.95 

 
ICE CREAM AND SORBETS  

          BISCOTTI     6.95 
 
 

 
WARREN JOHN HARDMAN, PASTRY CHEF 

 

 
 
 

                   harney & sons                                            coffee drinks  
                                                $2.50                                                                                                                   $7.50 
                                -silken sachet tea bags-                                                                      -topped with whipped cream- 
                                                                                                                                                                      
                                        Black teas                                                                                                keoke coffee 
              English breakfast, paris, earl grey supreme                                                                brandy, kahlua 
 

                      Herbal teas (decaffeinated)                                                    bailey’s coffee 
                     Chamomile, mint verbena, decaf Ceylon                                                                            baileys   
                                                                         
                                       Others                                                                             jamaican coffee     
               Japanese green sencha, hot cinnamon spice                                       tia maria, dark crème de cocoa                      

                                                                                                                                   

                                                                                                                                                                                

                                                                                                          

 
CATO’S CORNER ARTISAN CHEESE PLATE 

LOCALLY PRODUCED IN COLCHESTER, CT  12.95 
 
 

HOOLIGAN 
SIGNATURE CHEESE, RIPE WASHED RIND TRAPPIST STYLE WITH PEAR WILLIAM EAU-DE-VIE 

A MODERATE PUNGENCY AND SOFT WITH A CREAMY INTERIOR 
BLOOMSDAY 

6 MONTH OLD, DRY CHEESE, NUTTY AND SHARP WITH GREAT AFTERTASTE 
BLACK LEDGE BLUE 

DISTINCTIVE, BUT ACCESSIBLE BLUE, SLIGHTLY SALTY, CREAMY AND MEDIUM, STRONG WITH A  
RICH FINISH OF MINER AL AND EARTH 

 

Their cheeses are delicious, you must try them.”  -Jacques Pepin 
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