L ONs

CHURRO TREE TO SHARE 18
cinnamon sugar churros, Mexican chocolate,
dulce de leche caramel, strawberries

KEY LIME PIE (V) 11

honey graham crust, whipped vanilla cream,
tequila-lime sauce

LON’S SIGNATURE CANDY BAR (V) 11
chili spiced ganache, salted caramel sauce,

Marcona almonds, bourbon brown butter ice cream

Desicets

PEACH CROSTATA (V) 11

caramelized peaches, brown sugar oat streusel,
vanilla bean ice cream

AFFOGATO (GF,\v) 11

cold brew coffee ice cream, caramel chocolate rim,
fresh poured espresso

HOUSE MADE ICE CREAM OR SORBET (GF,V) 9
three scoops of seasonal selections

100 YEARS OF TAWNY PORT 50

Taylor Fladgate 10 year, 20 year, 30 year,
and 40 year

FAT ELVIS 12

bacon-washed peanut butter whiskey,
creme de banana, marshmallow cookie

SWEET DREAMS 12

Kahlda, Frangelico, vanilla liqueur,
créme de cacao, bourbon caramel, cream

Niepoort ‘White Port’ 8

Warre's Warrior Porto 8

Sherry, Sandeman ‘Don Fino’ 7
Madeira, ‘Charleston Sercial’ 12
Quinta Do Noval “Black” Ruby 10
Sherry, Lustau Pedro Ximenez 12
Taylor Fladgate 10 Year Tawny 10
Taylor Fladgate 20 Year Tawny 15
Taylor Fladgate 30 Year Tawny 25
Taylor Fladgate 40 Year Tawny 40
Sherry, Marques De Poley Oloroso 11

COPPER CITY COFFEE 12

Copper City Bourbon, cold brew ice cream,
bourbon caramel, simple, ROC2 cold brew

HERMOSA NIGHTCAP 12
Licor 43, brandy, Kahlua, cold brew

COwWBOY CAMPFIRE 12

WhistlePig PiggyBack Rye, Fernet Branca, amaretto
marshmallow syrup, cold brew, chocolate bitters

Chateau Roumieu Sauternes 25

La Tour Vielle Banyuls, France 10

Far Niente “Dolce”, Napa Valley 25

Royal Tokaji ‘Red Label’ Hungary 25

Michele Chiarlo 'Nivole’ Moscato D’asti 7
Donnafugata ‘Ben Ryé’ Passito, Sicilia 15

Tenuta Polvaro ‘Dulcis’ Verduzzo, Veneto 8

Banfi ‘Rosa Regale’ Brachetto D’aqui, Piedmont 7
Jackson-Triggs Vidal Icewine, Niagara Peninsula 11
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