
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

COMPRESSED CARAMEL APPLE TART 	 1 2
House-Made Puff Pastry and Vanilla Bean Ice Cream

C H O C O L AT E  T I R A M I S U  			  1 0
Espresso-Soaked Lady Fingers, Milk Chocolate Crust, 
Mascarpone Mousse

DESSERT COCKTAILS 

E A G L E  E S P R E S S O  M A RT I N I 		  1 8
This refined cocktail features Tito’s Vodka, Kahlua,  
House-Made Cardamom Simple Syrup,  
and Freshly Brewed Espresso. Shaken to perfection,  
served in a sleek martini glass. 

T H E  S U N DA E  O L D  FA S H I O N E D 	 1 8
Savor a delightful twist with the Sundae Old Fashioned!  
This indulgent cocktail blends Woodford Reserve Bourbon  
with Sweet Vanilla Syrup, Chocolate, and Cherry Bitters.  
Served over ice in a rocks glass, it captures the essence of  
a classic sundae in a sophisticated sip.

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,  
the Pinehurst Coffee combines the smooth warmth of  
Kahlua and Baileys with the nutty elegance of Frangelico. 
 The vibrant hint of Grand Marnier is added and topped  
with a generous swirl of Whipped Cream.

T W I L IG H T  M A RT I N I 			   1 6
Experience the enchanting hues and flavors of fall with the 
Twilight Martini. Crafted with Beefeater Gin, House-Made 
Blueberry and Lavender Syrup for a subtle floral and fruity 
complexity. Italian Caposaldo Prosecco crowns this martini  
with effervescent sparkle and a crisp finish. 

= 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
Ardbeg

Glenmorangie Signet
Balvenie Double Wood 12yr

Glenfiddich 12yr  
Glenlivet 12yr  
Macallan 12yr  
Macallan 18yr 

Macallan Rare Cask
Oban 14yr 

Lagavulin 16yr 
Johnnie Walker Black
Johnnie Walker Blue
Johnnie Walker Blue 

T E QU I L A
Avion Cristalino 

Clase Azul Reposado 
Casamigos Reposado 

Don Julio 1942
Patron Cielo

C O R DI A L S
Baileys  

Frangelico  
Kahlua
Aperol

Caravella Limoncello 
Amaretto Disaronno

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 

Barrell
Jefferson’s Small Batch

Jefferson’s Ocean
Sweeten’s Cove 22

BHAWK Sergeant Valor Select
Puncher’s Chance 

Basil Hayden
Maker’s Mark 46

Bulliet
Angel’s Envy

W H I S K EY
Bulleit Rye

Michter’s Rye
Whistle Pig 10yr Rye

Templeton Rye
BHAWK Sergeant Valor Select Rye

Stranahan’s Single Malt
Elijah Craig Rye
Angel’s Envy Rye

Teeling

AFTER dinner DRINKS
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