GREAT “‘HILL” FINISHES

SPANISH COFFEE . .. A HILL FAVORITE
8.50

CAPPUCCINO ESPRESSO
517 3 /4

DESSERT WINES, PORTS & SHERRY

Pacherene du Vic Bilh “Broumaire” 8.50
Concha Y Tora “Late Harvest” Sauv. Blanc 8.50
Margan Botrytis Semillon 10.00
Chateau Barrau Sauternes 10.00
Inniskillin “lcewine” 15.50
St. Julian Cream Sherry 7.00
Graham’s Six Grapes Ruby Port 8.00
Taylor Fladgate Ruby Port 9.00
Taylor Fladgate Tawney Port 9.00
Royal Oporto Tawney Port 10 Year 13.00
Burmester Jockey Club Tawney Port 13.50
Graham’s Tawney Port 20 Year 18.50
Burmester Tawney Port 20 Year 24.00

SINGLE MALT SCOTCH

Ballantine’s 12 Year 8.50
Glenfiddich 12 Year 8.75
Glenlivit 12 Year 8.75
Glenmorangie “Original” 10 Year 12.50
Macallan 12 Year 13.00
Dalwhinnie 15 Year 13.50
Glenmorangie “Lasanta” 12 Year 14.50
Oban 14 Year 16.00
Lagavulin 15 Year 17.00

COGNAC & FINE WHISKEY

Courvoisier VS 9.75
Courvoisier VSOP 11.75
Remy Martin VSOP 14.00
Remy Martin X0 33.00

Crown Royal XR 34.00




<> DESSERTS <«

RO

CHOCOLATE-KAHLUA CHEESECAKE
Graham Cracker Crust, Shaved Chocolate
7

R Do

MOLTEN LAVA CAKE
Warm Rich Chocolate Cake, Peppermint Stick Ice Cream
7

RO

THE HILL CREME BRULEE
Traditional Creme Bralée Topped with Fresh Berries
8

IO

GELATO CAFE TRIO
Mango Sorbet, Chocolate Hazelput Gelato, Caramel Gelato
6

RO

SANDERS HOT FUDGE CREAM PUFF
A Detroit Tradition!
Freshly Baked Cream Puff, French Vanilla Ice Cream

Sanders Hot Fudge, Whipped Cream
7

R Do

ICE CREAM SUNDAE
French Vanilla Ice Cream, Sander’s Hot Fudge,
Whipped Cream, Chopped Walnuts,
A fresh Raspberry
5

RS

STRAWBERRY SHORTCAKE
Buttermilk Bisquit, Strawberry Compote, Chantilly Cream
7

RS




