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Desserts 
Cappuccino and Cookie 

Cappuccino served with J Dub’s daily cookie 
 

~OR~ 

CHOCOLATE BREAD PUDDING  

~OR~ 

CRÈME BRULEE  
 

~OR~ 

CAKE OF THE DAY  
 

~OR~ 

ROOT BEER FLOAT 

With GuS root beer and  
Dreamscoop’s ice cream 

~OR~ 

SEASONAL FRUIT PLATE 

With Steve’s NY Produce seasonal mix 
 

Delicious Dessert Wines 
 

2 oz. of  Bin 27 Port 

	
  
~OR~ 

 1 oz. of  Dolce by Far Niente  

 
 

 
 
 
 
 
 
 
 

Rosenblum, Chardonnay, Sonoma, CA 
~OR~ 

Pinot Grigio, Italy 
~OR~ 

Rose, Pushback, Napa, CA 
~OR~ 

Terrazas, Cabernet Sauvignon, Argentina 
~OR~ 

Louis Latour, Pinot Noir, Burgundy, France 
~OR~ 

15 Ingredient Sangria Liter 
~OR~ 

Sparkling Prosecco 
~OR~ 

Liter of Frozen Pisco Sour 
 

Soups & Appetizers 
LOBSTER BISQUE 

with green apples 
~OR~ 

CESAER SALAD 
tomatoes and parmesan cheese and April’s croutons 

~OR~ 

MIXED GREENS SALAD 
tomatoes and cucumbers 

~OR~ 

SOUP OF THE DAY 
~OR~ 

MARINATED CALAMARI SALAD 
Calamata olives,frisee, fennel, 
tossed with sherry vinaigrette 

 
 

Main Dishes 
 

SEARED SCOTTISH SALMON 
Roasted fall vegetables,  

red pepper coulis and tabouli 
 

~OR~ 
GRILLED HANGER STEAK 

Roasted sweet potatoes, beets, walnuts,  
baby arugula and balsamic reduction 

 
~OR~ 

SLOW BRAISED SHORT RIBS 
Baby carrots and jack cheese polenta	
  

 
~OR~ 

PENNE  
Asparagus, mushrooms, fresh parmesan	
  

 and garden tomato sauce	
  
 

~OR~ 
GRILLED CHICKEN PAILLARD 

mashed potatoes and seasonal vegetables 

 


