
Desserts 
 

 
Chandler’s Signature Key Lime Pie 

Sweet and tart Key Lime, graham cracker crust, raspberry coulis 
8 
 

Crème Brulée 
Caramelized sugar, fresh fruit, whip cream 

8 
 

Amaretto Bread Pudding 
Pineapple, slivered almonds, vanilla ice cream, bourbon 

caramel sauce 
8 
 

Banana Cream Pie 
Housemade, vanilla wafer crust, whip cream, 

caramel sauce 
8 
 

Valrhona Chocolate Brownie 
Flourless, served warm, molten center, vanilla ice cream 

8 
 

12 Layer Chocolate Cake (serves two) 
Layered chocolate cake, chocolate ganache, served with  

hot fudge accompaniment 
9 
 

Olympic Mountain Ice Cream or Sorbet 
With housemade cookies 

5 
 
 
 

Coffee 
 
Starbucks Fresh Brewed Drip 3 
Starbucks Decaf 3 
Tazo Tea 3 
Espresso 4 
Latte 4 
Mocha 5 
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Dessert Wines 
 

’04 Banfi, Rosa Regale, Brachetto (187ml) 11 
’04 Canoe Ridge Late Harvest Gewürztraminer  9  
’04 Covey Run Ice Semillon (375ml) 10  
’03 Doisy Vedrines, Sauterne (375ml) 11  
N/V  Lustau, PX, Solera Riserva Sherry 7 
N/V  Rare Wine Co., Boston Bual,  
       Special Reserve Madeira, Portugal 10 
 

Ports by the Glass 
 

Graham’s – Six Grapes – Ruby   8 
Niepoort – Tawny 10 
Graham’s – 10 yr. Tawny 13 
Graham’s – 30 yr. Tawny 20 
Taylor Fladgate – 2003 LBV Tawny  9 

 

Liqueurs 
 

B & B   9 
Disaranno Amaretto  9  
Frangelico   9 
Grand Marnier  9 
Grand Marnier 100 20 
Navan Vanilla Cognac 10 
Sambuca  9 
 

Cognac 
 

Courvoisier – V.S. 10 
Courvoisier – V.S.O.P. 14 
Hennessy – V.S. 10 
Hennessy – V.S.O.P. 16 
Hennessy – Paradis 60 
Kelt – V.S.O.P. 18 
Kelt – XO 38 
Martel – ‘Cordon Blue’ 32 HAPPY HOUR! 

Seven days a week, 3:00pm - 6:30pm. 
 
 

FOOD, BEER AND WINE SPECIALS 

Remy Martin – V.S.O.P.  15 
Remy Martin – XO 38 
Remy Martin – Louis XIII                               195 


