Ploppy Policlosp!

PEPPERMINT CANDY ICE CREAM GFA
An old fashioned holiday treat from Olympic Mountain Ice Cream!
Topped with chocolate ganache.

WHITE CHOCOLATE CRANBERRY CHEESECAKE
Our creamy homemade cheesecake with a graham cracker
crust and caramelized top. Finished with cranberry sauce and
white chocolate shavings.

SNOW CAPPED GOOEY CHOCOLATE CAKE
Warm fudge pudding cake topped with peppermint candy
ice cream and powdered sugar.

HOLIDAY APPLE BREAD PUDDING
Served with vanilla cream sauce and sugared cranberries.

SIGNATURE DESSERTS ||

Smooth, velvety chocolate mousse combined with creamy
Bailey's Irish Cream. Topped with homemade whipped cream
and chocolate shavings.

ANTHONY’S BURNT CREAM GFA
An Anthony’s classic - our creamy, rich custard dessert with a
perfectly caramelized sugar crust.

BAILEY’S IRISH CREAM CHOCOLATE MOUSSE GFA
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GLUTEN FREE AVAILABLE - GFA
These recipes can be made using gluten free ingredients. Please notify your server of any dietary restrictions.

AFTER DINNER

We offer dessert wines & port,
please ask to see our full wine list.

DOUBLE CHOCOLATE MARTINI
Vanilla vodka, dark créme de cacao,
chocolate liqueur, heavy cream and a chocolate
ganache rim topped with chocolate curls.
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COFFEE NUDGE
Mukilteo Coffee Roasters coffee, dark
creme de cacao, Kahlua and brandy.
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HOLIDAY PEPPERMINTINI
Santa’s favorite libation with vodka, cream,
Rumple Minze and white creme de cacao.

Served with a peppermint candy rim.
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HOT BUTTERED RUM
Rum and Anthony’s homemade hot butter mix.
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WINTER WALNUT OLD FASHIONED
Whiskey, black walnut bitters,
Carpano Antica and créme de cacao
with an orange twist.
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ESPRESSO MARTINI
A perfect blend of vodka, Kahlua and espresso.
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