SIS

restaurant - lounge

DESSERT MENU | 12

lemon créme brilée
yuzu lemon curd, blueberry sorbet,
lemon grass crumbles

chocolate raspberry mousse cake
moist chocolate cake, fresh raspberries,

dark chocolate mousse, ganache topping

cherry toffee pudding
pecan florentine, rum caramel sauce,
butter pecan ice cream

warm seasonal bread pudding
chef’s choice

Pastry Chef Lisa Clark | Executive Chef Auston Minnich
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post dinner COCKTAILS | 16

SNICKERS MARTINI
caramel vodka, baileys, chocolate liqueur, amaretto, frangelico

CHOCOLATE MARTINI
vanilla vodka, chocolate liqueur, dark rum

COFFEE SICILIANO
double espresso, averna siciliano, baileys, served hot or cold

TC RUSSIAN
vanilla vodka, soft parade vodka, cherry bounce cherry liqueur, cream

CHA CHA SLIDE
mackinac island vanilla cinnamon rum, spalding’s coffee, oat milk,
cinnamon, chocolate drizzle

dessert WINE & CORDIALS

black star farms sirius rasperry 11

bowers harbor cherritage port 10

chateau gravas sauternes 10

dow 30 year port 20

warres ofima 10 year tawny port 9

taylor fladgate 10 year tawny port 10

grand traverse distillery cherry whiskey 9

grand marnier 10

courvoisier avante garde bourbon cask finish 10
remy marfin vsop 12

armagnac de montel 12

Aerie offers an extensive collection of after dinner wines and spirits. Please ask about
our complete selection. 1/2025



