
at the Golf Club

Dinner Desserts

Port, Madeira and Dessert Wines

Numi Organic Teas ~ 4
 Jasmine Green,  Aged Earl Grey,  Rooibos Chai,  Moroccan 

Mint,  Chamomile Lemon,  Organic Spice 
Decaf Ginger Lemon 

Greenbrier Coffee and Teas
Regular or Decaf ~ 4

Espresso ~ 4    Cappuccino ~ 5

Fresh Strawberry Cake ~ 10
Strawberry Coulis

Salted Caramel Chocolate Cake ~ 10 
Toasted Walnuts, Dark Chocolate Tuile, Vanilla Ice Cream

Jim Justice’s Chocolate Chip Cookie Sandwich ~ 10
Vanilla Ice Cream and Hot Fudge

Classic Brownie Sundae ~ 10
Caramel and Chocolate Sauce, Brownie, Vanilla Ice Cream

Peach Crisp ~ 10
Almond Oatmeal Crumble, Vanilla Ice Cream

Smore’s Pie ~ 10
House-Made Graham Crackers, Vanilla Marshmallow, 

Chocolate Sauce

Ice Cream and Sorbets ~ 5
Ice Cream: Vanilla, Chocolate, Strawberry

Sorbet: Lemon and Raspberry

Vietti, Moscato d’Asti, Piedmont, Italy ~ 11
Graham’s, “10 Year Tawny”, Douro, Portugal ~ 12

Chapoutier, Banyuls, Roussillon, France ~ 13
Kracher, Auslese-Cuvee, Burgenland, Austria ~ 14

Broadbent, “10 Year Malmsey”, Madeira, Portugal ~ 19
Chateau La Fleur d’Or, Sauternes, Bordeaux, France ~ 12
Smith Woodhouse, 20 Year Tawny, Douro, Portugal ~ 21

Quady Winery, “Essensia” Orange Muscat, CA ~ 9
Graham’s “Six Grapes” Reserve Ruby, Douro, Portugal ~ 10


