
Desserts

Seasonal Cheesecake $14

vanilla bean cheesecake with seasonal fruit compote

Bread & Butter Pudding $14

bourbon toffee sauce, vanilla gelato, sponge toffee crumble

Lemon Sorbet $12

seasonal fresh fruit, vegan coconut cookie

Vegan Chocolate Brownie (gluten friendly) $14 

dark chocolate espresso sauce 

Classic Crème Brulé $14

vanilla bean infused; house made biscotti

Specialty Co�ee, Port & Digestifs

Irish Coffee $12

Irish whiskey, whipped cream

Calypso Coffee $12

coffee liqueur, dark rum, whipped cream

Espresso Martini $14

Taylor Fladgate  

10 year old Tawny Port $11 

20 year old Tawny Port $14 

30 year old Tawny Port $29 

Croft Pink Port $12

St. Remy VSOP Brandy $9

Limoncello $9

Did you know?

Flander’s Fresh is a new 

concept from our kitchen 

focusing on nutrient rich, 

health conscious bowls 

and heart soups! Find us 

on Door Dash and  

Skip the Dishes.

We have a patio with  

a dog friendly area.

We have a brunch menu 

offered from 8am to 3pm 

every weekend.

The Inn can accommodate 

events and corporate 

functions of any type.

We have an outstanding 

wine cellar!

Ask your server for a tour 

of our beautiful building 

and our exceptional 

spaces. 

We look forward to your 

next visit!


