
THE SIGNATURE MARTINI
our house favorite for almost two decades

THE VERY DARK
seductive blend of housemade chocolate and coffee liqueurs

MILK CHOCOLATE
satisfy your sweet tooth

TIRAMISU
vanilla ice cream • coffee liqueur • hazelnut

SALTED CARAMEL
salted caramel ice cream • hazelnut • coffee liqueur

THE SEXUAL
milk chocolate • pepper vodka • coffee liqueur

CAFE MOCHA
double espresso • milk chocolate liqueur • irish cream

MArtiNiS		        $11

CHERRY CHAPSTICK
cherry sorbet • lime vodka • peach liqueur

GERMAN CHOCOLATE
vegan coconut ice cream • cre’me de cocoa

 hazelnut liqueur • toasted coconut

STRAWBERRY KISSES
strawberry ice cream • dark chocolate liqueur • irish cream

DARK RASPBERRY
dark chocolate & espresso liqueurs • framboise

SALTED CARAMEL OLD FASHIONED
small batch bourbon • chocolate bitters • caramel sauce

SiGnAtUrEs

SEAsONAls



 

DEssErTs		        $12

BAILEYS’ BROWNIE
caramel sauce • irish cream ice cream  

almond toffee • mini chocolate bar

CHOCOLATE INEBRIATION
chocolate stout cake • bourbon ganache

passionfruit • honeycomb

HAZELNUT TORTE
flourless cake • hazelnut dacquoise • nutella buttercream

pomegranate sauce • tuille cookie • candied hazelnuts

THE BLONDIE
pecans • white chocolate • cinnamon ice cream

caramel sauce • speculoos

FRAISIER CAKE
sponge cake • vanilla mousseline • rhubarb jelly

fresh strawberries • strawberry meringue

CHOCOLATE MOUSSE CAKE
walnut crumble • spicy chocolate sauce • whipped cream

CHOCOLATE CHERRY BISCOTTI TART
chocolate • coconut • dried cherries

pistachios • date biscotti cookie crust

CARAMEL APPLE PIE
puff pastry • apple • dried current • dried cherry

vanilla ice cream • apple caramel sauce • streusel 

LovErS’ pLaTE
A Sampling of Baileys’ Signature Desserts

$25

brownie • blondie • macarons • chocolate inebriation truffles 
with meringues • strawberry kisses • bourbon caramel corn        

banana brûlée • rich drinking chocolate 

SiGnAtUrEs

SEAsONAls



BROWNIE ROYALE
baileys’ brownie • chocolate, strawberry & vanilla ice cream
brûlée banana • fruit puree • whipped cream • toasted nuts

TRIPLE CHOCOLATE SUNDAE
vegan chocolate brownie • chocolate sorbet 

chocolate sauce • fresh strawberries • vegan whipped cream

CLASSIC BANANA SPLIT 
chocolate, vanilla, & strawberry ice cream • brûlée banana 

whipped cream • crushed peanuts

oban chocolate 
vanilla

salted caramel
espresso

irish cream
cinnamon
strawberry 

strawberry sorbet
vegan chocolate
vegan coconut

SpLits & SuNdaes  $15 

Ice Cream FlaVorS

HOT COFFEE $3.50
goshen coffee 

ESPRESSO $4
doppio • macchiato • cortado

ESPRESSO DRINKS $5
cafe latte • cafe mocha • cappuccino

HOUSE HOT CHOCOLATE $6

CofFeE



NoSh

CHEESE & FRUIT $20

brie • cheddar • gjetost  
local honey • fresh fruit • cherry crackers

MUHAMMARA $12

roated pepper • pomegranate molasses • walnut • toasted pita

GOAT CHEESE & JAM $12

tomato jam • chèvre • basil • baguette

MACARONS, 5
$13.00

BAILEYS’ CHOCOLATE BAR COOKIES, 6
$8.00

INEBRIATION CAKE TRUFFLES, 4
$6.00

ICE CREAM BY THE PINT 
$8.00

TaKe HOme

FlatBreAds

DUCK & APPLE $14

duck sausage • caramelized onions 
honey-roasted apples • goat cheese

CAPRESE $12

burrata • roasted tomato
pesto • lemon zest • balsamic

PROSCUITTO $14

brie • fig jam • arugula



REGINATO ROSE
argentina

SORI GRAMELLA
moscato• italy

COCCHI 
brachetto • italy

TWO MOUNTAIN RED BLEND
washington, usa

CHATEAU DE JARNIOUX 
beaujolais • france

COCCHI 
brachetto • italy

4 HANDS CITY WIDE 
American Pale Ale, $7

URBAN CHESTNUT URBAN UNDERDOG
Unfiltered Lager, $7

CIVIL LIFE AMERICAN BROWN 
Brown Ale, $6

LINDEMANS FRAMBOISE
Raspberry Lambic, $15

ANXO DISTRICT DRY
Hard Cider, $7

wINe & BeEr

BuBblY
Flight $17 • Glass $12

BeER

ReD WinE
Flight $17 • Glass $12


