
Cappuccino
5 / 7

Espresso
3 /4

 Spanish Coffee . . . A Hill Favorite
 8.50

Courvoisier
Courvosier 
Remy Martin
Remy Martin
Crown Royal

Ballantine’s 
Glenfiddich                  
Glenlivit  
Glenmorangie “Original”                
Macallan    
Dalwhinnie
Glenmorangie “Lasanta”   
Oban            	    
Lagavulin

Pacherene du Vic Bilh “Broumaire”
Concha Y Tora “Late Harvest” Sauv. Blanc
Margan Botrytis Semillon 
Chateau Barrau Sauternes  
Inniskillin “Icewine” 
St. Julian Cream Sherry
Graham’s Six Grapes 		  Ruby Port 
Taylor Fladgate		            Ruby Port                                             
Taylor Fladgate		            Tawney Port 
Royal Oporto 			   Tawney Port    10 Year  
Burmester Jockey Club 		  Tawney Port           
Graham’s   				    Tawney Port    20 Year      
Burmester   				   Tawney Port    20 Year

8.50
8.75
8.75

12.50
13.00
13.50
14.50
16.00
17.00

8.50
8.50

10.00
10.00
15.50
7.00
8.00
9.00
9.00

13.00
13.50
18.50

24.00

9.75
11.75

14.00
33.00
34.00

12 Year
12 Year
12 Year
10 Year
12 Year
15 Year  
12 Year
14 Year
15 Year

Great “Hill” Finishes

Cognac & Fine Whiskey

VS
VSOP
VSOP
XO
XR

Dessert Wines, Ports & Sherry

Single Malt Scotch



Ice Cream Sundae
French Vanilla Ice Cream, Sander’s Hot Fudge, 

Whipped Cream, Chopped Walnuts,
Fresh Raspberries, Mint   

5

Fresh Berries
Raspberrries, Blueberries, Blackberries, Strawberries, Whipped Cream 

7

Molten Lava Cake
Warm Rich Chocolate Cake, Peppermint Stick Ice Cream     

7

Frozen Trio 
Mango Sorbet, Espresso Gelato,

Blackberry Cabernet Sorbet
8

Ginger-Laced Brûlée    
Fresh Berries, Powdered Sugar

8

Sanders Hot Fudge Cream Puff
A Detroit Tradition! 

Freshly Baked Crème Puff, French Vanilla Ice Cream  
Sanders Hot Fudge, Whipped Cream

6

DESSERTS
Pan-Fried Carrot Cake

Chevre Cream, Maple, Balsamic, Blackberry Cabernet Sorbet
7
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Brioche Bread Pudding
Caramelized Apples, Candied Pecans, Cranberry Coulis

6


