
11895895 grille grille
desserts

LEMON DROP GF

White Chocolate and Lemon Crémeux, 
Blackberry Sauce, Toasted Oat Crumble, 

Gin Pickled Blackberries, Vanilla 
Meringues, Strawberry Chantilly  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

1895 CANDY BAR
Peanut Butter Mousse, Milk Chocolate, 

Pretzel Sablé, Candied Peanuts,  
Salted Caramel, Toasted Marshmallow 

Ice Cream  12

dessert wines
HALF BOTTLES

Michele Chiarlo “Nivole” Moscato D’Asti  22  

Far Niente “Dolce” Late Harvest Riesling  151 

port wines
Warre’s Heritage Ruby  7.25

Graham’s Six Grape  8.25

Warre’s Otima 10 yr  13.25

cognac
Courvoisier VS  

Hennessy VS  

Courvoisier VSOP  

Remy Martin VSOP  

Courvoisier XO  

Remy Martin XO  

scotch offerings
Johnnie Walker Black 

MaCallan Rare Cask
John Walker & Sons King George V 

Chivas Regal 12 yr  
Glenlivet 12 yr  

Glenfiddich 12 yr  
Macallan 12 yr  

Oban  14 yr  
Lagavulin 16 yr  
Macallan 18 yr 
Balvenie 21 yr 

Johnnie Walker Blue  

bourbon
Four Roses  

Elijah Craig
Horse Soldier  

Evan Williams Single Barrel  
Knob Creek  

Basil Hayden  

Woodford Reserve    

Woodford Reserve    
   “Pinehurst Reserve”

Russell’s Reserve     
   Single Barrel

Jefferson’s Ocean Reserve    
   Aged at the Sea
Sweetens Cove 22
Maker’s Mark 46

Bakers 7
GF  Gluten Free

*Resort guests dining on a meal plan have an additional surcharge of $5 for this item.
All prices subject to % service charge and NC sales tax.
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