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Shaker Lemon Icebox Pie

Graham-cracker crust, lemon zest

English Trio
Blackberry Fool — folded whipped cream, blackberry purée, salted shortbread
Bakewell Tart — Almond-flour cake, berry preserves, creme fraiche
St. Clement’s Cream — citrus milk posset, Grand Marnier gelée

Tarte Tatin
Golden Delicious apples, house puff pastry,

white chocolate-ginger ice cream

Derby Sundae or Milkshake

Bourbon ice cream, gecan—chocolate chip brownie,
chocolate sauce, whipped cream, Woodford Reserve cherry

Church-Social Chocolate Pie
Traditional chocolate filling, whipped meringue

Carrot Cake

Mascarpone icing, salted pecans

Ice Cream 6
Bourbon, white chocolate-ginger or chef’s selection

French-Press Coffee or Espresso
Fresh-ground from New Orleans Coffee Roasters

Hot Tea

Elmwood Inn (Perryville, KY) loose-leaf:
Kentucky Blend (black), Earl Grey Lavender (black),
Serene Green (green) & Ginger Orange (herbal)



8

Austin Hope /late-harvest roussanne /Lake County 2005
Rosenblum Ripken Ranch /late-harvest viognier /Lodi 2005
Foris Frissante /muscat /Rogue Valley (OR) 2007
Jackson—Trigg /riesling ice wine /Canada 2007
Two Hands Brilliant Disguise /moscato /Australia 2008
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Fonseca LBV 2003 /Portugal 8
Fonseca 20-Year Tawny /Portugal 16
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Amaretto di Saronno
American Honey (bourbon liqueur)
Bailey’s Irish Cream
Drambuie (Scotch liqueur)
Frangelico

Grand Marnier

Kahlua



