
 
DESSERT 

 
Mascarpone Semifreddo 
blackberry rum sauce, anise biscotti.   10. 
 
Blueberry Cheesecake 
blueberry coulis, whipped cream.   9. 
 
Peach Upside Down Cake 
peach and blueberry coulis, vanilla ice cream.   10. 
 
Inn Garden Lavender Crème Brûlée 
citrus shortbread.    9. 
 
Market Garden ‘Delicious’ Squash Cupcake 
maple buttercream, cider-bourbon sauce, candied walnuts.   8. 
 
 
 

COFFEE & TEA 

Uncommon Grounds Espresso and Cappuccino   3./4. 
Extra shot   .50 
Green Mountain Coffee Roasters Coffee    2. 
Vermont Liberty and Harney and Sons Teas   2. 
 
Single Malt Scotch  Cognac   
Glenlivet 18yr   16.  Hennessy Paradis   40. 
Talisker 10yr   14.  Remy Martin X.O.   30. 
Glenlivet 12yr   10.  Courvoisier V.S.O.P.   11. 
Glenkinchie 10yr  12.  Remy Martin V.S.O.P.   12. 
Oban 14 yr  15.  Hennessy V.S.O.P.   12. 
Lagavulin 16yr  15.   
    
Single Cask Bourbon   
Maker’s Mark  10.  Cordials 
Basil Hayden   12.  Grand Marnier 
Knob Creek   12.  “Cuvee du Centennaire”  25. 

  B&B  12. 
Port  Amaretto Di Saronno 12.  
Sandeman’s 20-Year Tawny   12.  Grand Marnier  12. 
Warres LBV 1992  8.  Drambuie   11. 
Graham’s Six Grapes   8.  Tia Maria   12.  
Otima 10-Year  8.  Sambuca  10. 
Fiest Ruby Baronio  8.  Bailey’s   10. 
                                                                                                                      Calvados   12. 
            
Dessert Wine    
Late Harvest Monastrell, Olivares, Spain,  2006    12.            Pink Moscato, “Innocent Bystander”, AUS,  NV   8. 
Vidal Ice Wine, Jackson-Triggs, Niagara, Canada,  NV   10.                    Ice Cider, Eden, VT,  2009   10. 
Late Harvest Riesling, Kiona, Columbia Valley, WA   6.    Moscato d’Asti, Elio Perrone, Italy,  NV  10. 
Sparkling Heirloom Apple Cuvèe, Putney Mountain, VT   8.  
    


