
11895895 grille grille
desserts

STRAWBERRY CITRUS  
CREAM CAKE

Citrus Cake, Strawberry Gelee,  
Lime Ermine, Strawberry Anglaise,  
Fresh Berries, Whipped Cream  12

HOLLY INN ICE CREAMS 
AND SORBETS GF

Housemade Spun Daily  8

*TRIPLE CHOCOLATE SOUFFLÉ
Milk Chocolate Souffle,  
House Crafted Brownie,  

Mozart Liqueur Crème Anglaise  14

GREEK VANILLA  
BEAN MOUSSE

Spiced Oat Crumble, Honey Peach 
Confit, Fresh Peach, Blackberry  12

dessert wines
Michele Chiarlo “Nivole” Moscato D’Asti  16/62  

Alasia Bracheto D’Acqui  14/54 

port wines
Warre’s Heritage Ruby  7.25

Graham’s Six Grape  8.25

Warre’s Otima 10 yr  13.25

cognac
Courvoisier VS  15.5/20.25

Hennessy VS  17/22.75

Courvoisier VSOP  19.75/27.75

Remy Martin VSOP  20.25/28.5

Courvoisier XO  57.25/93.25

Remy Martin XO  62/101.5

scotch offerings
Johnnie Walker Black  16.75/22.5

MaCallan Rare Cask  104/175

John Walker & Sons King George V  174/297

Chivas Regal 12 yr  15.75/20.75

Macallan 12 yr  30.25/46

Oban  14 yr  30.25/46

Lagavulin 16 yr  32.25/49.5

Macallan 18 yr  114/192.5

Balvenie 21 yr  104/175

Johnnie Walker Blue  64/108.5

bourbon
Four Roses Yellow Label  13.75/17.25

Elijah Craig  14/17.50

Horse Soldier Barrel Strength  30.25/46

Evan Williams Single Barrel  15/19.25

Knob Creek  15.75/20.75

Basil Hayden  16.25/21.5

Woodford Reserve  15.75/20.75

Russell’s Reserve Single Barrel  22.75/33

Jefferson’s Ocean Reserve Aged at the Sea  26/38.5

Maker’s Mark 46  16.75/21.5

Bakers 7  20.25/28.5

Henry McKenna Single Barrel  23/33.25

**Rocks Pour/Double Pour

GF  Gluten Free
*Resort guests dining on a meal plan have an additional surcharge of $5 for this item.

All prices subject to 18% service charge and NC sales tax.
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