OEe

restaurant - lounge

DESSERT MENU | 12

pear & salted caramel layered cake
pear compote, salted caramel cream,
chai spice cake, velvet white chocolate

chocolate hazelnut mousse cake
hazelnut dacquoise, milk chocolate mousse,
florentine crunch, mirror glaze

tiramisu
mascarpone creme, espresso soaked lady fingers,
espresso ice cream, dark cocoa dust

banana pudding cheesecake
banana custard, caramel chantilly cream,
nilla wafers

Pastry Chef Lisa Clark | Executive Chef Auston Minnich
2/18/2026



post dinner COCKTAILS | 16

espresso martini
ketel one vodka, mr. blacks coffee ligeuer, espresso

wake me up inside
bourbon, vya sweet vermouth, amaretto, espresso,
cream, grated nutmeg

vanilla sazerac
villon vsop cognac, vanilla simple syrup, peychauds bitters,
absinthe rinse

altitude adjustment
vanilla vodka, chocolate liueur, creme de cacao

figgy cowboy
casamigos anejo, amaro montenegro, fig,
brown sugar syrup

dessert WINE & CORDIALS

black star farms sirius cherry wine 11
black star farms sirius raspberry wine 12
chateau gravas sauternes 10

hennessy vs 10

remy martin vsop 12

courvoisier vsop 10

grand marnier 10

Aerie offers an extensive collection of after dinner wines and spirits. Please ask about
our complete selection. 2/11/2026



