o Homemade Desserts <

Blueberry-Apple Crisp 67° Ghirardelli Chocolate Mousse 6°°
An all-time Galyn's favorite! Wild Maine blueberries & our light and airy mousse is homemade with premium
Granny Smith apples baked with a rolled oat, cinnamon & chocolate and fresh cream. Topped with homemade
nutmeg topping. Served warm with vanilla ice cream. whipped cream and chocolate shavings.
Vanilla Bean Créeme Brilée 7°° Larry’s Luscious Cheesecake 7°°
Classic rich and delicious custard homemade With a graham cracker crust & a touch of lemon zest.
with fresh eggs, cream and real vanilla beans. Garnished with homemade raspberry coulis.
Chocolate Raspberry Cake 7°° Indian Pudding 6°°
A rich, dense flourless cake made with Ghirardelli A rich and delicious Native American dish made
chocolate and Chambord raspberry liqueur. with cornmeal, molasses, cinnamon, ginger and cream.
Served with whipped cream and raspberry coulis. Galyn’s will make a donation to the ABBE MUSEUM for every Indian Pudding purchased.
Ice Cream or Sorbet 5°° Cappuccino Sundae 57°
Creamy Maine-made vanilla or blueberry ice cream Two scoops of vanilla ice cream topped with hot espresso,
or refreshing lemon sorbet. whipped cream & chocolate shavings.

o Warm Sensations <

Nutty Irish Coffee 67> Godiva Mocha Almond 67
Baileys Irish Cream & Frangelico hazelnut liqueur Fresh coffee with Godiva chocolate liqueur and
with piping hot coffee. amaretto almond liqueur.
Sandy’s Nightcap 67 Sleigh Ride 67
Hot cocoa and Chambord raspberry liqueur Hot cocoa and peppermint schnapps.

Cappuccino 27 Vanilla, Chocolate or Hazelnut Cappuccino 37> Espresso 2%
Fresh brewed coffee 2°°

o Dessert Wines <

Delicious on their own or enjoyed with one of our homemade desserts.

Mionetto, Moscato wasottie 15 Banfi, Rosa Regale natsottie 22°°
Delle Venezie, Italy Brachetto D'Acqui, Italy
Refreshing, gently sparkling white wine with intense A seductive red sparkler with the delicate bouquet
flavors of ripe peaches and apricots. of rose petals and flavors of fresh raspberries and
Crisp and fruity without being overly sweet. strawberries. Nothing is better with chocolate!
- After Dinner Spirits <
Port Sherry
Warre's Heritage Ruby 5°° Harvey’s Bristol Cream 5%
Warre’s King’s Tawney 5°° Sandeman Character 5°°  Dry Sack 57
Sandeman Founder’s Reserve 6%
< O T " Cognac
Warre’s Otima 70-year-oldTawny 10 Remy Martin VSOP 10°  Courvosier VSOP 10
- - 75
Taylor Fladgate 20-year-oldTawny 10 Hennessy VS 9%
Liqueur Single Malt Scotch

Drambuie 9° B&B9°° Sambuca 7°°
Amaretto Disaronno 7°° Tia Maria 8%
Grand Marnier 9°°  Baileys Irish Cream 8%

Talisker 70-year11°° Macallan 72-year12°°
Glenlivet 72-year9>° Glenfiddich 72-year93°
Oban 74-year12®®  Dalwhinnie 75-year12°°

Ports 30z. Sherries 3 oz. Cognacs 2 oz. Liqueurs 2 oz. Scotches 2 oz.
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