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PEACH HOT HONEY CHEESECAKE | 9

Cheesecake layered with a honey peach filling and
a seasoned crust, topped with peach bourbon caramel

LEMON CREAM SHORTCAKE | 9

Layers of shortcake, lemon preserves and
whipped cream, served with a peach bourbon caramel

MIXED BERRY COBBLER | 9

House-made, mixed Oregon berries topped with a
brown sugar streusel, served warm with vanilla ice cream

CLASSIC CHOCOLATE CAKE | 9

Moist chocolate cake finished with an Oregon berry drizzle

FLOURLESS CHOCOLATE TORTE | 9

Dark bittersweet chocolate, topped witha
lightly sweetened whipped cream and Oregon berry sauce
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TAVERN IRISH COFFEE | 9

Jameson Irish Whiskey, hot coffee, brown sugar
and house-made whipped cream

ESPRESSO MARTINI | 11

Borghetti, Dark Creme de Cacao, Stoli Vanil and
Bailey's Irish Cream mixed with cold brew espresso

CHOCOLATE MARTINI | 11

Stoli Vanil, Baileys Irish Cream, Baileys Chocolate,
and Kahlua

LEMON MERINGUE | 13

Grey Goose Citron, Stoli Vanil, Lemoncello, whipped
cream, a splash of sour shaken, and served up with a
graham cracker rim




