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DESSERTS

grand marnier ————— 14.5
campari ————————— 9.25
baileys ————————— 8.25
sambuca ———————— 8.25
meletti cioccolato ——— 7.25
amaretto di saronno —— 11
frangelico ——————— 9.25
pelligrino limoncello — 8.25
carpano antica ———— 8.5

irish coffee ——————— 8.25
mexican coffee ————— 7.75
spanish coffee ————— 6.25
nutty irishman ————— 8.5

remy vsop ————————— 22
hennessey vsop ————— 25
courvoisier vsop —————17

COGNACDIGESTIVO

COFFEE DRINKS

warm godiva chocolate cake —— 10 
molten center, vanilla ice cream, chocolate sauce 

nonna’s apple pie ——————— 8 
crispy apples in flaky crust & venetian ice cream

hazelnut crème brûlée ————— 10 
not so italian, caramel crust, hazelnut cookies

ricotta cheesecake —————— 9 
orange caramel crema, vanilla anglaise

panna cotta al limoncello ——— 10 
blackberry compote, d’amaretti biscotti

peabody sorbet of the day ——— 8

peabody sundae ———————— 16 
created for two. 3 scoops of home made ice cream, 
fudge brownie, home made whipped cream & finish 
it how you like with a selection of chocolate & 
strawberry sauce, mini chips & pecans

peabody ice cream  one scoop     3.5 
 two scoops   6.75 
homemade chocolate, vanilla, strawberry and the 
seasonal flavor

st. jude dream — 9 
espresso bittersweet 
chocolate tart with 
hazelnut crema. $3 from 
every st. jude dream sold 
will be donated to 
st. jude children’s 
research hospital.
 

 
toast to st. jude——12 
a delightfully sweet 
martini with pearl 
pomegranate vodka, 
freshly squeezed lemon 
juice, pomegranate 
juice and vanilla simple 
syrup. $4 from every 
toast to st. jude sold 
will be donated to st. 
jude children’s research 
hospital.


