
 
 

 FRESH STRAWBERRY CAKE  
 (FEATURED IN BON APPETIT MAGAZINE) 

Four layers of French vanilla cake layered with 
 fresh strawberries and sweet cream frosting.  $8.50 

 
DEVIL’S FOOD CHEESECAKE 
Rich layers of chocolate cake and vanilla  

cheesecake finished with ganache 
and fresh whipped cream.  $8.50 

 
RED VELVET CAKE 

 French vanilla cake with layers of  
sweet cream cheese frosting rich chocolate ganache..  

Topped with toasted crunchy pecans.  And Yes, It’s red.  $8.50 
 

TRADITIONAL CARROT CAKE 
Just like Momma used to make, just a lot bigger.  

 Super moist carrot cake between layers of  
cream cheese frosting with a caramel drizzle. $8.50 

 
OLD FASHIONED CHOCOLATE CAKE  
Four layers of moist chocolate cake baked with dark  

chocolate chips and frosted with a rich chocolate frosting.   
Served with fresh whipped cream.  $8.50 

 
DOZEN FRESH WARM COOKIES  

White Chocolate Macadamia Nut and  
Dark Chocolate Chunk baked and served to you warm  

in a cute box to take home… if they make it home! 
 (Please allow 15 minutes)  $7.50 

 

JMORGANS MUD PIE 
Oreo crust filled with coffee ice cream, dark chocolate bark  

and topped with crushed Oreos, hot fudge and 
fresh whip cream.   $7.50 

 

PEANUT BUTTER PIE 
Oreo cookie crust with our creamy peanut butter ice cream and 

topped with homemade hot fudge and peanut pieces.   $7.00 
 

J.MORGANS BROWNIE SUNDAE  
 A huge piece of dark chocolate brownie, Ben & Jerry’s vanilla 

 ice cream our homemade Hot Fudge and peanuts.  $7.50 
 

NAPOLEON  
Three layers of puffed pastry each covered with vanilla  
pastry cream, fresh berries and whipped cream   $8.50 

  
SMORES FOR TWO   

We provide the fire and you do the rest. Graham crackers, 
marshmallows and a Hershey’s chocolate bar make 

 this a favorite for family and kids.  $8.00 
 

TROPICAL PASSION  
Ben & Jerry’s sorbet, fresh fruit and berries   

drizzled with fruit coulis.  $7.50  
 
 
 

 
 



 
 
 

PIE OF THE WEEK 
See what’s available tonight.   $6.50 

 
CHEF’S SEASONAL CHEESECAKE 

Ask your server for tonight’s creation.  $7.00 
 

CRÈME BRULEE TRIO  
Ask your server for this weeks custard flavors.  $7.50 

 
(ALL DESSERTS ARE GREAT FOR SHARING) 

 
 

Coffee Liquor Drinks 
Almond Joy $7 

Premium cocoa and Malibu rum 
 

Peppermint Patty $7 
Premium cocoa and Dr. Mcgillicuddies 

 

International Coffee $9 
Coffee, Grand Marnier, Baileys, Kahlua 

 

Spanish Coffee $8 
Coffee, Brandy, Kahlua 

 

Nutty Irishman $8 
Coffee, Baileys, Frangellico 

 

Black Forest $9 
Coffee, Baileys, Chambord,  

Frangellico, and Mocha syrup. 
 

Single Malt 
GlenLivet 12yr            Talisker 10yr 
GlenLivet 15yr            Balveni 12yr 
GlenLivet 18yr            Laphroaig 10yr 
Glenfiddich 12yr         Oban 14yr                    
Glenmorangie 18yr    Chivas Regal 18yr 
         

Others 
              Crown Royal Extra Rare 
               Crown Royal Reserve  
Remy Martin XO          Woodford Reserve 
Grand Marnier 100yr’s   Gentleman Jack 
Grand Marnier                Knob Creek 
Courvoisier VSOP        VT Organic Maple 
Remy Martin VSOP       Patron Silver  
Tia Maria                            Godiva  

 

Ports 
Warre’s LBV  
Feist 20yr Tawny  
Graham’s 10yr Tawny 
Feist 1999 Vintage  
Sandeman LBV 2000 
Warre’s 10yr Tawny 

 


