
The C A R O L I N A  D I N I N G  Room

DESSERTS and DRINKS

I C E  C R E A M  A N D  S O R B E T   		  8
Vanilla, Belgian Chocolate, Dulce de Leche,  
Butter Pecan, Coffee, Seasonal Ice Cream,  
Lemon or Raspberry Sorbet

M I L E - H IG H  K EY  L I M E  P I E 		  1 2
Made with Fresh Key Limes and topped with 
Meringue, Strawberries, Pineapple, Blackberries 
and Candied Macadamia Nuts

B R OW N I E  S U N DA E 			   1 2
Warm Double-Chocolate Brownie topped with 
French Vanilla, Belgian Chocolate Chip, 
and Dulce de Leche Ice Creams, Hot Fudge, 
Caramel Sauce, Candied Pecans

LEMON VANILLA BERRY CAKE 		  1 2
Vanilla Bean Lemon Cake, Field Berry Sauce,  
Lemon Tuille and Vanilla Ice Cream

DU LC E  DE  L E C H E  M OU S S E   		 1 0
Milk Chocolate Crunch and Flourless Cake Bites 

DESSERT COCKTAILS 

E A G L E  E S P R E S S O  M A RT I N I 		  1 7
Finish out a perfect day of golf with the Eagle Espresso Martini. 
This refined cocktail features Tito’s Handmade Vodka, 
Caffè Borghetti, Simple Syrup, and freshly brewed Espresso, 
shaken to perfection and served in a frosted glass.  

M A DA M  P I N E H U R S T 			   1 6
A sophisticated indulgence, the Madam Pinehurst Martini 
blends smooth Wheatley Vodka with our local distillery’s BHAWK 
Pistachio Bourbon Cream creating the perfect creamy, indulgent 
dessert cocktail, finished with a crushed pistachio rim.  

T W I L IG H T  M A RT I N I 			   1 8
A perfect way to end an evening; crafted with  
Sipsmith London Gin, House-Made Blueberry Lavender Syrup  
and a La Marca Prosecco float for a libation that’s  
equally floral, fruity and effervescent. 

P I N E H U R S T  C O F F E E  			   1 6
A decadent blend of rich coffee and indulgent spirits, Pinehurst 
Coffee combines the smooth warmth of Caffè Borghetti and 
Buffalo Trace Bourbon Cream with the nutty elegance of 
Frangelico. The vibrant hint of Grand Marnier is added and 
topped with a generous swirl of whipped cream.  

= GLUTEN FREE
All prices subject to tax and service fee. 

Food items are prepared with equipment and products containing 
gluten, dairy/animal products, and nuts.



The C A R O L I N A  D I N I N G  Room

S C O T C H
Dewar’s 12 year
Dewar’s 15 year

Dewar’s 19 year US Open
Glenmorangie Signet

Balvenie Doublewood 12 year 
Balvenie Carribean Cask 14 year

Glenfiddich 12 year
Glenfiddich 16 year Aston Martin Edition

Dalmore Sherry Cask 8 year
Dalmore 12 year
Dalmore 14 year

 

T E QU I L A
Maestro Dobel Diamante

Clase Azul Reposado
Herradura Añejo

Ilegal Joven Mezcal
Patrón El Cielo

C O R DI A L S
Buffalo Trace Bourbon Cream

Caffè Borghetti
BHAWK Pistachio Bourbon Cream

Aperol
Caravella Limoncello
Amaretto Disasonno

Grand Marnier
Sambuca
Campari

C O G NAC
Courvoisier VS 

Courvoisier VSOP 
Remy Martin VSOP

P O RT
Graham’s 6 Grape 

Warre’s Heritage Ruby  
Fonseca LBV

Warre’s Otima 10yr Tawny
Graham’s 20yr Tawny

B OU R B O N
1792 Small Batch

High West
Blanton’s Gold Private Barrel 

Angel’s Envy
Makers 46

Elijah Craig
BHAWK Sergeant’s Valor Select

Woodford Reserve
Basil Hayden
Knob Creek

W H I S K EY
Bushmills

Teeling Small Batch Irish
Jack Daniel’s Old No. 7

Angel’s Envy Rye
BHAWK Sergeant’s Valor Select Rye

Elijah Craig Rye
Knob Creek Rye

High West Double Rye

AFTER dinner DRINKS
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