
German Chocolate Cake	German Chocolate Cake	 15
	 Dark Chocolate, Brown Butter, Miso, Sea Salt
	            Suggested pairing: La Giarietta

Graceland Ice Box Cake	Graceland Ice Box Cake	 16
	 Peanut Butter, Banana Cream, Bacon, Caramel 
	        	        Suggested pairing Geoffroy Ratafia

Lemon Meringue Pie	Lemon Meringue Pie	 10
	 Lemon Curd, Meringue, Pie Crust Flakes, Whipped Cream,
	 Candied Citrus
	         	         Suggested pairing T Berkley “Late Harvest”

Seasonal Scoops Seasonal Scoops (Rotating Flavors)	   4
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Domaine DentelleDomaine Dentelle		 Poulsard, Gamay		 1818
		 Bugey-Cerdon, France, NV

T Berkley “Late Harvest”		 Chenin Blanc		 1717
              Mendocino, California,  2018

Rewa “Late Harvest”		 Sauvignon Blanc		 2424
              Coombsville, Napa, California,  2019

Geoffroy                                                                                               Pinot Noir        19
		 Ratafia de Champagnoise, France, NV

La GiariettaLa Giarietta		 Corvina, Rondinella		 1717
		 Recioto della Valpolicello Veneto, Italy, 2021

Private Barrel Flight	Private Barrel Flight	 3 whiskeys - 1 oz each		 4848
	 Weller Full Proof ”Husk Barrel Select” 114 Proof
         Angel’s Envy “Husk Single Barrel” 110 Proof 
         Elijah Craig “Husk Volume 8 with Shorty” 97 Proof

Local Flight	Local Flight	 3 whiskeys - 1 oz each		 4646
		 Anita’s Choice Bluffton, SC, 97 Proof
         Beyond Distilling, North Charleston, SC, 90 Proof 
         High Wire Distilling, Jimmy Red Corn, Double Oaked Charleston, SC, 107 Proof

30 Years of Willett  30 Years of Willett  Bardstown, KY                     3 whiskeys - 1 oz each	 14040
	 Willett “Ambrosia”- 11 Year 114.6 Proof
        Willett “Screaming Peanuts” - 9 Year 133.6 Proof
        Willett “...2 Cents”- 10 Year Rye 121.8 Proof
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Katy Spitzer

Executive ChefExecutive Chef
Rick Ohlemacher
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