
 DESSERT 
 

 
Menu subject to change 

Before placing your order, please inform your server if a person in your party has a food allergy. 
 

SWEETS 
BERRY MARTINI crème anglaise 
 

MOLTEN CHOCOLATE CAKE 

tahitian vanilla ice cream, raspberry 

coulis, macerated berries 
 

APPLE CRUMBLE 

vanilla ice cream 
 

SKILLET COOKIE SUNDAE 

chocolate sauce, whipped cream 

 

CHOCOLATE BOURBEN SMORES TART 
 

SORBETS & GELATO 
RASPBERRY RED WINE 

MANGO 

OREO GELATO [V] 

HAZELNUT GELATO [V] 
 

ICE CREAM 
Rolling Hills’ serves Longford’s Ice Cream 

CHOCOLATE, COOKIE DOUGH 

ESPRESSO NUGGET, OREO BOMB 

STRAWBERRY, TAHITIAN VANILLA 
 

COFFEE 
ORGANIC DARK ROAST 

ORGANIC DECAFFEINATED 

CAPPUCCINO 

ESPRESSO 

LATTE 

MACCHIATO 
 

TEA 
CHAI 

CITRUS CHAMOMILE 

EARL GREY 

ENGLISH BREAKFAST regular and decaf 

HOT CINNAMON 

LEMON GINGER 

LIPTON BLACK regular and decaf 

MINT 

ORGANIC CHUN-MEE GREEN TEA 

AFTER DINNER 

DRINKS 
ESPRESSOTINI 

stoli vanilla, kahlua, shot of espresso 

 

TIRAMISUTINI 

ramchata liqueur, kahlua, godiva liqueur, 

whipped cream, cocoa powder 

 

 

DIGESTIFS & LIQUERS 
Amaretto Di Saronno (Italy) 

B&B (France) 

Bailey’s Irish Cream (Ireland) 

Campari (Italy) 

Chambord (France) 

Drambuie (Scotland) 

Dubonnet Blanc (France) 

Dubonnet Rouge (France) 

Domaine Canton (France) 

Frangelico (Italy) 

Grand Marnier (France) 

Kahlua (Mexico) 

Lillete Blanc (France) 

Limoncello (Italy) 

Licor 43 (Spain) 

Pimm’s No.1 (England) 

Sambuca White & Black (Italy) 

St, Germain (France) 

Tia Maria (Jamaica) 

 

COGNACS 
Courvoisier VSOP (France) 

Remy Martin VSOP (France) 

Remy Martin XO (France) 

 

PORTS 
Taylor Fladgate 10yrs (Portugal) 

Taylor Fladgate 20yrs (Portugal) 

 


