
Grandstand Tavern Dessert Menu 
 

Flourless Chocolate Truffle Cake 
Orange curd 

$6 

 
Vanilla Bean Crème Brule 

Chilled vanilla bean custard with a crisp sugar shell 
$6 

 

House-Made New York Style Cheesecake 
Strawberry sauce and whipped cream 

$6 
 

Brownie Sundae 
A chocolate delight topped with vanilla bean ice cream, whipped cream,  

chocolate, caramel drizzle, and a cherry 
$6 

 

House-Made Ice Creams 
Two Scoops 

Chocolate, Vanilla, Mocha 
$4 

 

Chef’s Sorbet 
$5 
 

Coffee 

Irish Coffee 
Irish whiskey, drizzled with whipped cream and cherry garnish 

7.50 
 

Toasted Almond 
Kahlua, Amaretto, whipped cream, and  

toasted almond garnish 
8.00 

Tavern Coffee 
Kahlua, orange liqueur, whipped cream garnished  

with an orange slice 
8.00 

Millionaire’s Coffee 
Bailey’s, Kahlua, and Frangelico, topped with whipped  

cream and cinnamon 
9.00 

 

                                          

 
 
 
 
 
 
 

 
 
 
 

 
 

 
 

After-Dinner Drinks 
 

Cordials 
Courvoisier VS 

10.00 
Kelt “Tour due Monde” VSOP 

13.00 
Remy VSOP 

14.00 
Hennessey VSOP 

16.00 
 

 Ports and Sherry 
Solera 1847 Xeres Sherry 

7.00 
Graham’s Six Grapes 

Ruby Port 7.00 
Ramos Pinto 

10-Year Tawny Port 10.00 
Ware’s Otima 

20 Year Tawny Port 10.00 
 



 
  


