
DESSERT MENU 
 

Chocolate & Raspberry Mousse 
With Sweet Vanilla Biscuits 

6 

 

Apple, Peach & Cream Cheese Enchilada 
With a Vanilla-Chocolate Custard  

(enough for two!) 

6 

 

Raisin & Apple Cobbler 
with Warm Cardamom Scented Cream                                         

6 

 

Individual  

New York Cheesecake 
With Mango and Thyme scented Coulis 

6 

 

Berry Tartlet 
Filled with Pastry Cream and served  

with Pistachio Ice Cream 

6 

 

The Boxwood Sampler 
A mini selection of everything above  

served with 2 spoons  

8 

 

Sliced Fresh  

Seasonal Fruit Plate 
6 

 

Selection of  

Ice Creams and Sorbets 
Ask your server for today’s offerings 

5 

 

Local Farm Cheeseboard 
Served with Crackers and  

Homemade Chutneys 

8 

 

 

 DESSERT WINES 
      

18% Gratuity added to all parties of six (6) or more. 

 
*Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions 

 Glass Bottle 

Gruet, Demi Sec Sparkling NV  25 

Domaine Pinnacle Apple Ice Wine NV  55 

Rapidan River Riesling 7 28 

St. Supery Moscato 2008 12 52 

Heinz Eifel Eiswein Ice Wine ‘08 13 45 

   

   

   

   



AFTER DINNER DRINKS 
 

SIGNATURE COCKTAILS 

8 
 

The Well Coffee 

Freshly Roasted 
Coffee, Amaretto and 
Brandy, topped with 

Whipped Cream 
 

Boxwoods Cordial 

Chilled Frangelico and 
Kahlua, strained into a 

Chocolate Syrup 
garnished Cordial 

glass 
 

Kir Royale 

Crème De Cassis and 
Barboursville 
Sparkling Brut 

 

L’Orange Café 

Grand Marnier and 
Freshly Brewed  

Hot Coffee with a  
Twist of Lemon 

 

Mason Mudslide  

Patron XO Café, 
White Crème de 

Cacao, and a splash  
of Cream 

 

Pomegranate 

Champagne 

PAMA Liqueur and 
Barboursville 
Sparkling Brut  

CORDIALS 
Amaretto Di Saronno 9.75 Lemoncillo 7.75 

Bailey’s Original 9.75 Midori 9 

B&B 12 PAMA Liqueur 8.25 

Chambord 11 Patron XO Café 10 

Cointreau 12 Peach Schnapps 5 

Crème de Menthe 5 Sambuca Black 9.75 

Drambuie 12.5 Sambuca White 9.75 

Frangelico 11 Southern Comfort 8.5 

Godiva Dark 9.5 St. Germaine 9.75 

Godiva White 9.5 Tia Maria 11.5 

Grand Marnier 14.5 Sweet Vermouth 7 

Kahlua 9 Zen Green Tea 9.5 

 

 

SINGLE MALT & BLENDED SCOTCH 
Chivas Regal 15 Glenfiddich 12 year 16 

Dewars White Label 9.75 Glenlivet 15 year 21 

Johnnie Walker Red 10 Glenmorangie 10 yr 15 

Johnnie Walker Black 15   

Johnnie W. Green        26   

    

 

FINE WHISKEY & BOURBON 
Basil Hayden 12.5 Jack Daniels 9 

Jim Beam 8 Jameson 10 

Knob Creek 10 Seagrams 7 7.5 

Maker’s Mark 10 Seagrams VO 8.25 

Wild Turkey 80 8 Crown Royal 9.75 

 

 

PORT & BRANDY 
Croft Fine Tawny 7 E&J Brandy 5.5 

Fonseca Bin 27 6.5   

Taylor Fladgate Ruby 8   

Cockburn Fine Ruby 10   

 

 

COGNAC 
Courvoisier VS 12.5 Hennessy VSOP 20.5 

Courvoisier VSOP 17.75 Remy Martin VS 14 

Hennessy VS 14 Remy Martin VSOP 20.5 

 

 

NOTE WORTHY LIQUOR 
1800 Anejo 14 Hendricks Gin 10.25 

Patron Anejo 23 Juniper Organic 10 

Patron Silver 20 Mount Gay Eclipse 8.5 

 


