
 

Roasted in Milan, Italy  $5.95 
$8.95 

Frothed Milk & Rich Espresso  $7.95 

Baileys Irish Cream & Frangelico topped with Whipped 
Cream & drizzled with Grand Marnier.  $11.75 

Cointreau, Baileys Irish Cream topped with Whipped 
Cream & served in a Cocoa-rimmed glass. $11.25 

Jameson’s Irish Whiskey & a heaping spoonful of Brown 
Sugar topped with Whipped Cream & Crème de 
Menthe.  $10.75 

Baileys Irish Cream & Frangelico topped with Whipped 
Cream & Chocolate Syrup.  $10.95 

Jamaican Rum & Tia Maria topped with Whipped 
Cream.  $9.50 

Kahlua, Grand Marnier & Brandy topped with Whipped 
Cream & served in a Brown Sugar-rimmed glass.  $11.75 

Baileys Irish Cream, Kahlua & Frangelico topped with 
Whipped Cream & Chocolate Syrup.  $14.25 
 

 
Dow’s Porto  10 Year Tawny         $8.75 
Dow’s Porto  20 Year Tawny         $13.50 
Dow’s Porto  30 Year Tawny         $21.50 
 
Taylor Fladgate 10 Year Tawny  $8.75 
Taylor Fladgate 20 Year Tawny  $12.50 
Taylor Fladgate 30 Year Tawny  $16.50 
Taylor Fladgate 40 Year Tawny  $23.50 
 
 

Remy Martin VSOP     $17.50 
Hennessey XO     $43.50 
Courvoisier VSOP     $14.50 
 

 
Cordon Rouge    $10.50 
Cuvée Louis-Alexandre  $14.50 
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The best recipe we’ve tasted...from our good friend.  
Smooth & creamy with real vanilla & caramelized 
sugar topping  $11.00 
 

Classic Chop House dessert.  House made; rich & 
light, smooth & creamy  $10.00 
 

Schlesinger’s exclusive.  Put an exclamation point 
on the meal!  Baked to order chocolate cake with 
a warm gooey center, caramel sauce & vanilla Ice 
cream.  Because of preparation time, we ask that 
you order with your meal  $14.00 
 

Made with fresh key lime juice, tart & sweet with a 
graham cracker crust & fresh whipped cream  $9.00 
 

A dense rich chocolate flourless cake topped with 
chocolate-hazelnut mousse & sprinkled with            
toasted hazelnuts  $11.00 
 

Creamy, New York style Cheesecake served with 
classic Bananas Foster. Because of preparation 
time, we ask that you order with your meal.  $14.00 
 

Two layers of lady fingers soaked in espresso & coffee 
liqueur, layered with sweet Mascarpone cream & 
dusted with cocoa powder  $12.50 
 

Ask your server for available seasonal Berries served 
with Sweet Whipped Cream & Crème Anglaise $10.50 
 

Ask your server for current flavors $7.50 
 

Warm Bourbon Caramel with toasted pecans, puff 
pastry croustade, crispy baguette & tart apples  
$14.95 
 

$7.50                                                                                    
 

Berry Berry Extraordinary  $7.50  
 
 

A Variety of Fresh Cheeses, Toast Points, Fresh & 
Dried Fruits, Toasted Nuts, Shareable  $19.95                                                                                                         
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