
 

Desserts 
 

Meyer Lemon Meringue Pie   8 
Berry Sauce 

 

Warm Fudge Brownie   9 
Salted Caramel Gelato 

 

Elvis Pie   8 
Peanut Butter, Bananas, Chocolate 

 

Stockton’s Classic 
Sour Cream Cheesecake    11 

 

Seasonal Fruit Crisp   9 
Vanilla Gelato 

 

Maple Glazed & Walnut Doughnuts   8 
Tossed in Cinnamon Sugar 

 

Vegan Mousse   7.5 
Ask Server for Daily Special 

 

Chocolate Zucchini Cake   9 
Walnuts, Cream Cheese Frosting 

 

Port & After Dinner Drinks 
 

Dow’s “20 Yr Tawny”, Portugal 16 
 

Sandeman “Ruby”, Portugal    7 
 

Taylor Fladgate “LBV” 2009, Portugal  11 
 

Trail Russian   10 
Hot or Iced 

Trail Cold Brew Coffee, Stoli, Kahlua, Cream, Shaved Ice 
 

Espresso Martini 10 
Espresso, Kahlua,  Sobieski, Baileys, House Whipped Cream 

 

Irish Coffee 10 
Jameson Irish, Coffee, Cane Sugar, House Whipped Cream 

 

Trail Cold Brew Coffee on Tap   4/6 
 

Mighty Leaf Hot Teas   3 
 

Assorted Selections 

 

Clayton’s Organic Coffee & Espresso 
 

          French Press   4/8   Espresso   3.5/4.5 

          Latte   4/5    Cappuccino   4/5 

          Americano   3.5/4.5 
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Libation Menu 

 

Sage Advice 
 

An Ode to the Gin Lover 
Brokers Gin, Ruby Grapefruit, Cane Simple, Sage  11 

 

Penicillin 
 

Cures All Ailments  
Johnny Walker Red, Ginger, Lemon,  

Rosemary, Honey    13 
 

Sweet Girl 
 

“If you like Pina Coladas, and Getting Caught in the Rain…” 
Malibu, Absolut, Pineapple Juice, Organic Coconut Milk,  

Whipped Cream, Rose Petals    10 
 

1737 
 

For the Advanced Cocktail Connoisseur  
Effen Cucumber Vodka, Green Chartreuse,  

Fresh Lime    12 
 

Sparkling Paloma 
 

Patron Silver, Fresh Grapefruit, Lemon, Lime, 
Grapefruit Pellegrino    12 

 

Havana 
 

 A Spicy, Sparkling Mojito 
Kraken Rum, Lime, Simple Syrup, Mint,  

Chandon Brut    11 
 

Smoked Blood Orange Rye Old Fashioned 
 

Templeton Rye, Fresh Blood Orange, Cane Sugar,  
Noilly Prat, Bitters, Luxardo Cherry    13 

 

Revolver 
 

Kahlua, Woodford Rye, Orange Bitters,  
Flamed Peel    12 

 

Persimmon Manhattan 
 

House Made Persimmon Preserves, High West Bourbon,  
Rhubarb Bitters, Noilly Prat Sweet Vermouth, Clove   11 

 
(These Cocktails Are not for The Faint of Heart. Please Ask Your Server or 

Bartender for Suggestions if you are a New Drinker) 
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