Desserts

Original Burnt Cream
Rich vanilla custard, caramelized sugar crust. 7

Key Lime Pie
Nellie and Joe’s famous Key West lime juice, housemade
graham cracker crust, whipped cream. 8

Cutters’ Seasonal Cheesecake 8

Seasonal Fruit Cobbler
Always fresh! Served warm with
Olympic Mountain vanilla ice cream. 9

Warm Mixed Berry Bread Pudding
A Cutters’ classic with fresh berries and spiced blueberry sauce. 8.5

Olympic Mountain Seasonal Fruit Sorbet
Puget Sound’s finest small-batch fresh fruit sorbets
served in a florentine cup with seasonal berry coulis. 6

Chocolate Volcano Cake
Rich flourless chocolate cake, warm ganache center,
whipped cream, fresh caramel. Nominated for “Seattle’s Best
Chocolate Dessert” by the readers of the Seattle Weekly. 9

Dessert Cocktails

Smore’tini
Godiva Original, Navan, Finlandia,
toasted marshmallow syrup, graham cracker rim. 9.5

Pecan Pie Martini
Frangelico, Tuaca, Ketel One, maple syrup. 9

Chai’Tini
Baileys Creme Caramel, Zen Green Tea liqueur,
Monin chai syrup, cream. 8.5

Mocha'tini
Stoli Vanil, Baileys Irish Cream, Kahlua,
Godiva Original. 9

Dessert Wines

By the Glass
Sylvan Ridge Early Muscat 7.5
Pacific Rim Vin de Glaciére 8.5
Yalumba Botrytis Viognier 9.5

Coffee and Tea

Soy milk and flavorings available

Espresso 3 Cappuccino 3.5
Americano 3 Caffé Mocha 4
Caffé Latte 3.5 Freshly Brewed Coffee 3
Hot Tea - Ask your server for selection 3

Port and Sherry

Fonseca Bin No. 27 7.5 Taylor Fladgate 30 Yr Tawny 14
Croft Distinction Special 7 Taylor Fladgate 40 Yr Tawny 18

Reserve Taylor Fladgate Late Bottle 7.5
Fonseca 10 Yr Tawny 8.5 Vintage

Taylor Fladgate 10 Yr Tawny 8 Dry Sack Sherry

7

Taylor Fladgate 20 Yr Tawny 9.5 Harveys Bristol Cream Sherry 7

Brandy and Cognac

Christian Brothers Brandy 7.5 Hennessy VS 9
Korbel Brandy 7.5 Martell VSOP 10.5
Courvoisier VS 9.5 Martell Cordon Bleu 16.5
Courvoisier VSOP 10.5 Navan Tahitian Vanilla 10
Courvoisier XO 255 Rémy Martin VSOP 10.5
Grand Marnier 10 Rémy Martin Louis XIlI  130.5

CUTTERS

BAYHOUSE

180520



