Dessert Menu

Fried Apple Pie-Rustic pies, served warm with cinnamon dust, vanilla ice cream 14

Flourless Belgium Chocolate Torte (GF)-dense, rich tort, chocolate ganache 14
Triple Chocolate Cheesecake-chocolate ganache 13
Chocolate Brownie Pie-fudge drizzle, vanilla ice cream, chocolate ganache 14
Chocolate Peanut Butter Pie-peanut butter caramel 12
Butter Cake-caramel sauce 12
Bourbon Creme Briilée (GF-without the cookie) -Italian style nutty biscotti 12

21 & Over-Local vanilla ice cream, Kahlua, coarse red sea salt, Bailey’s whipped cream 14
Woodside Farms Ice Cream- 3 scoops 10

SPECIAL CHEESE BOARD-1 OZ. PER-$22 FOR 3, $29 FOR 5
Birchrun Hills Blue-Chester Springs, PA-semi-soft, mild, peppery-raw cow’s milk
Four Fat Fowl-St. Stephen-Stephentown, NY-triple cream, earthy and nutty, Jersey cow’s milk
Round Top Farm-Johnny’s Clothbound Cheddar-Paradise, PA-cow’s milk-big, bold and nutty-cow
Goat Rodeo-Cowboy Coffee-semi-firm-complex herbal flavor, cave aged style-pasteurized cow
Cherry Grove Havilah-Alpine style, semi-firm, wildflower, and clover-raw cow

Goat Rodeo-More Cowbell-semi-firm cave aged mountain, Le-Ara Farm cow’s milk

Coffee-Locally roasted whole bean, ground to order-$5
Espresso and Cappuccino-whole roasted beans imported from Naples, Italy, ground to order
Espresso-$7 Cappuccino-$7.50 Café Americano-$7
Bistro Cappuccino-Oversized cappuccino topped with Baileys whipped cream 12

BP Specialty after Dinner Drinks

Kentucky Coffee-Vanilla laced simple syrup, bourbon, Bailey’s, whipped cream 15
Brown Butter Old Fashion-house made pecan liqueur, infused bourbon 16
Créme Briilée Martini-Stoli Vanilla, Frangelico, Cointreau 15
Espresso Martini-Espresso, Mt. Gay, and Kahlua 16
BP Irish coffee-Jameson’s and Baileys laced whipped cream 16

Chef-Jason Barrowcliff Pastry-Maria V.



* Sweet Wines
700 Eiswein, Dr Loosen 2016-3375mI-$95
701 Riesling Ice Wine, Wagner 2016-375ml-75

703 Moscato d’Asti, Marenco 2021 ltaly-$45

704 Tokaj Aszu, RTWC “5 puttonyos”-$75 375ml
* Ports -2 ounces
Dow’s 2016 Vintage Port-$22

Graham’s Six Grapes-$13

e Scotch and Irish Whisky-2 oz.

Glenfiddich 12yr-Speyside 20
Glenfiddich 18yr-Speyside 42

Oban 14yr-West Highland 30

Lagavulin 16yr-Southern Islay 35

Macallan 12yr-Highland 20

Glenlivet 12yr-Speyside 18
Glenmorangie 14yr Port Cask-Highland 22
Glenmorangie Nectar d’Or 12yr-Highland-24

Balvenie Double Wood 12yr-Speyside-25

Johnnie Walker Blue 65
Glenlivet 15yr-Speyside 21
Jameson’s Irish Whisky- 12

Redbreast 12 yr. Singer Pot Still-$22

* Brandies and Cognacs-2 oz.

Graham’s 10yr old Tawny-$15

Graham’s 20yr old Tawny-$20
Graham’s “Malvedos” 2010-$20
Blandy’s 10yr Malmsey-$15

Dow’s “Quinta do Bomfim” 2014-$20

e Bourbons and American Whiskey-2 oz

Angel’s Envy 6yr-86 proof-18

Blanton’s Single Barrel-93 proof-20

Knob Creek Rye-100 proof-14

Whistle Pig Rye 10 yr.-Vermont-100 proof-25
Knob Creek Single Barrel Reserve-120 Proof-20
High West-92 proof-$14

Koval Single Barrel-94 proof-$20

Jefferson’s Tropics-104 proof-$20

Knob Creek 9yr-100 proof-16

Old Forester 1920 Prohibition-115 Proof-$18
Four Roses Single Barrel-90 proof-16
Bookers- 7yr.-120-130 proof-23

Buffalo Trace-90 proof-16

Woodford Reserve-90 proof-14

Bail Hayden 8yr. 80 proof-16

Remy 1738-20 Remy Martin VSOP-16
Courvoisier VSOP-16

Hennessey VSOP-20

Remy X0O-60

Boulard Calvados Pays d’ Auge VSOP-16
Larressingle Armagnac VSOP-16

Koenig Pear Williams --20

Specialty Bourbons Priced Per Ounce

Eagle Rare 10yr-90 Proof-15

Weller Special Reserve-green label 90 proof-15
Weller Antique Red label 107 proof-25

Weller Full Proof-blue label-40

Stagg-127.8 proof-40

Van Winkle 10 yr. -107 proof-50

Heaven Hill Corn Whiskey 2023 20 yr.-65

Van Winkle 20yr 90.4 proof-100

EH Taylor Jr. Barrel proof-100 proof-25

Little Book #24 2024-118.2 Proof-$50
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