
Sweets Menu 
8.99

Chef’s Cheesecake
Our creamy New York-style cheesecake served with 

Chef’s daily choice of topping. Ask for today’s creation.

Chocolate Ding Dang Dong
Our signature chocolate lover’s dream. Rich chocolate 

sponge cake layered with silky chocolate filling 
and covered with our house-made chocolate ganache. 

Served with freshly-whipped cream. 

White Chocolate Crème Brûlée
A classic recipe infused with our signature white chocolate 

and finished with a caramelized sugar glaze. GF

Lemon Blueberry Cake
Light yellow cake studded with blueberries and layered 

with an airy Italian lemon cream.  Drizzled with blueberry 
sauce and sprinkled with white chocolate dust.

Carrot Cake
Our baker’s traditional carrot cake with a 

cream cheese frosting.  Served with freshly-whipped cream 
and candied nuts. (Contains walnuts.)

Salted Caramel Brownie Sundae
Warm and fudgy chocolate brownie topped with our

Common Man-made salted caramel ice cream, hot fudge,
freshly-whipped cream, and candied pecans. GF

Apple Pie Empanada
Crispy apple pie-filled empanada served with Common Man-made 

Cinnamon Churro ice cream and drizzled with salted caramel 
toffee sauce.

Common Man-made Ice Cream
Ask about today’s featured flavor!

GF – Desserts may be prepared gluten friendly.

05.25

2.99
Ask your server for our selections.



Ports & Such
Quinta do Noval Black

Plump in the middle and supple all the way through. Ending on 
fruit-skin tannin and a touch of chocolate from oak.

Warre’s Late Bottled Vintage (LBV)
Firm and interesting with a delicate fruit nose.

Terra D’Oro Zinfandel Port 
Displays aromas of raisined berry fruit, sugared dates,

chocolate, and caramel. 

Dessert Cocktails
The Original Irish Coffee 

Tullamore D.E.W. Irish Whiskey, Brown Sugar Syrup, 
and Common Man Fair Trade Coffee with fresh cream.

Espresso Martini
Tito’s Handmade Vodka, Monin Vanilla Syrup, 

Five Farms Irish Cream, and Caffè Borghetti Espresso Liqueur.

Milk n’ Cookies
Dough Ball Whiskey, Crème de Cacao, and cream, shaken to 
perfection with a salted caramel rim and served on the rocks. 

Chamomile Toddy
Walter’s Bay Chamomile Tea, Common Man 

Woodford Reserve, honey syrup, and a lemon.

Rocks or Neat
Common Man Woodford Reserve

Common Man WhistlePig 10 Year Rye

The Balvenie 14 Carribean Cask

Glenfiddich 14 Bourbon Barrel Reserve


