
desserts

CHOCOLATE PUDDING CAKE  11
amarena cherries, blood orange sorbet

LIMONCELLO SEMIFREDDO  11
shredded phyllo, pistachios,

wild blueberries, thyme

CARROT CAKE  11
cream cheese, ginger, golden raisins,

tarragon

SORBET & GELATO TASTING GF 9
rotating assortment of three flavors



cocktails

GOV’NER ALEXANDER  12
big sprint spirits (bellefonte, pa) coffee cordial &

tallyrand cream bourbon, grated nutmeg

BLUEBERRY HILL  15
elijah craig small batch bourbon, wild blueberry,

thyme, bittered lemon oleo

SMOOTH OPERATOR  14
private barrel rittenhouse rye (‘god’s wooder’),

smoked berry & sage syrup, orange juice,
schmerling’s chocolate liqueur

coffee + tea

ROTHROCK ESPRESSO
(“Trailside” Espresso Blend)

single shot  4  ·  double shot  7
 

macchiato · latte · cappuccino · flat white  6

ROTHROCK COFFEE  4

medium roast  ·  decaffinated

RISHI HOT TEA & BOTANICALS  4

english breakfast  ·  jade cloud  ·  masala chai

lavender mint  ·  chamomile medley

fortified wines
(two-ounce pours)

QUINTO DO INFANTADO 10-Year Tawny  12
Produced traditionally in the Cima Corgo sub-region of Porto. 

Silky tongue with lasting notes of coffee, caramel, and figs.

QUINTO DO INFANTADO 20-Year Tawny  18
Additional aging changes this old-vine Port substantially. Less 
acidic and expansive than the ten-year expression but more 

nuanced with tighter, more punctuated fruit notes.

H&H “Rainwater” Madeira  10
Legend holds that this medium-dry style of Madeira resulted 

from a mishap involving barrels gone overboard and later 
cast ashore. 100% Tinta Negra grapes, fortified, oxidized, and 

aged a minimum of 3 years.

BODEGAS ROBLES “Piedra Luenga” Oloroso   10
Made with Pedro Ximenez grapes from Montilla-Moriles. A 

raisiny nose starts this complex aromatic sherry. Characteris-
tically dry for the style but silky and fruity.


