
Digestifs & Cordials
BENEDICTINE & BRANDY..............................................................7 
The story of B&B began during the gilded age of cocktails. Ernest Hemingway, 

the famous novelist, first mentioned blending Benedictine & Brandy in his 

short story “The Mercenaries” in 1919. Shortly afterwards, Benedictine & Brandy 

became the popular call “B&B” among fine restaurants and clubs in the USA.

BAILEY’S IRISH CREAM..................................................................6 
The perfect marriage of fresh, premium Irish dairy cream, the finest 

spirits, aged Irish whiskey, and a unique chocolate blend.

COINTREAU NOIR ..........................................................................9
A blend of Cointreau and Remy Martin cognac, Cointreau Noir is then 

macerated with walnuts and almonds to add additional layers of complexity 

to this outstanding liqueur.

AMARULA...........................................................................................7 
Exquisite Marula fruit is hand-picked, fermented, and aged for 2 years in 

French Oak barrels before being blended with fresh cream. The result is a 

smooth and delicious flavor with well balanced sweetness. 

FRANGELICO.....................................................................................7 
Offering intense hazelnut aromas, hints of vanilla, and dark chocolate, 

Frangelico’s origins date back more than 300 years to the presence of 

monks living in the hills of the Piedmont region of northern Italy. Fra’ 

Angelico, a hermit monk believed to have inhabited the magnificent 

Piedmont hills during the 18th century, is thought to be the basis for the 

liqueur’s name.

GERMAIN-ROBIN METHOD BRANDY ...................................... 9
A VSOP, (Very Superior Old Pale), this superb craft-method brandy 

outscored Delamain Pale & Dry and Martell Cordon Bleu in a series 

of expert tastings. Germain-Robin was stocked in the White House 

for several presidents and served at various inaugural balls. 

GRIND ESPRESSO SHOT...............................................................7
Rich Columbian arabica beans and caribbean rum form a well balanced 

espresso spirit that compliments a wide variety of coffee beverages

GRAND MARNIER.......................................................................9.25 
Created in 1880 by founder Louis –Alexandre Marnier Lapostolle, Grand 

Marnier has brilliant topaz tones, amber hues, and pleasant orange notes. 

Carrying hints of light vanilla, fragrant orange flavors, and hazelnut, 

Grand Marnier delivers a smooth lingering finish.

SAMBUCA...........................................................................................6
A fantastic pairing for coffee, Sambuca has intense licorice, anise, 

and spice flavors. Following the end of World War II, Sambuca’s 

first commercial production by Angelo Molinari helped promote 

the initial popularity of the product throughout Italy.

DESSERT 
MENU

Specialty Drinks
CAFE  AMARETTO.......................................7.5 
Amaretto, Kahlua, coffee, whipped cream             

CHOCOLATE MARTINI..............................12
Godiva chocolate Liqueur, cream, Grey Goose, 
dark crème de cacao, shaken        

NUTS & BERRIES........................................... 8 
Frangelico, Chambord, Cream, Served over ice 

NUTTY  IRISHMAN.................................... 8.5
Bailey’s, Frangelico, amaretto, coffee, 
whipped cream

IRISH COFFEE..............................................7.5 
Jameson Whiskey, coffee, whipped cream, dark 
crème de menthe

MILLIONAIRE’S COFFEE............................10 
Bailey’s, Kahlua, Frangelico, whipped cream 
cream, nutmeg

Signature Dish Gluten Free

Confections
CHOCOLATE MOLTEN CAKE..................... 8
vanilla bean ice cream, whipped cream 

            VANILLA BEAN CRÈME BRULEE.....7 
traditional custard with caramelized sugar

N.Y. STYLE CHEESECAKE............................ 8 
topped with roasted apples

      BAKESHOP BREAD PUDDING............... 7 
bourbon & white chocolate sauce, candied bacon, 
buttermilk ice cream

BOURBON SWEET POTATO FRIED PIE......7
buttermilk ice cream, salted caramel sauce, and 
whipped crème fraîche

            BHB SIGNATURE TRUFFLES...............8
salty citrus, smoked strawberry, 
sesame dulce de leche, caramel whiskey

PUMPKIN MOUSSE......................................7 
pound cake, candied pecans, white chocolate sauce, 
whipped crème fraîche

OLD FASHIONED TRES LECHES CAKE....8 
Six & Twenty Carolina cream, luxardo cherries, and 
candied orange

      

High Road Craft Creamery Ice Cream is made by James Beard   
Award Winning Chef Keith Schroeder in Marietta, Georgia.
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Vanilla Bean

ICE CREAM & SORBET..........4
HR Peanut Butter & Preserves

HR Chocolate HR Blackberry Chocolate Chip

HR Caramel Pecan HR Blood Orange Sorbet

HR Buttermilk HR Passion Fruit Sorbet


