
COCKTAILSTHEO'SDINING ROOM 

318 NORTH CAMPBELL AVENUE ≈ FAYETTEVILLE ≈ 479-527-0086 ≈ EST. 2005 

 

 

~DESSERTS~ 

 

Donut Bread Pudding   7.00 

 Glazed donuts / crème anglaise / butter rum sauce 

Chocolate Bowl Sundae FOR TWO 8.00 

 Hard shell chocolate bowl / fudge nut brownie /  

vanilla ice cream / caramel & chocolate sauce  

Crème Brulee    6.00 
 Blistered top  
Chocolate Molten Cake  7.00 

 Caramel center / vanilla ice cream 

Ice Cream & Sorbet   5.00 
 Homemade daily selections 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

~drinks & coffee~ 
 

Almond Truffle  8.00 
Amaretto / godiva white / splash cream  

The Dutch  8.00 
Chocolate & vanilla vodka / godiva / crème de cacao  

≈ 

Guatemalan  2.50  //  Mexican Decaf  2.50   
 

Espresso  3.00  //  Double  4.00 

 

Latte/Cappuccino/Cafe Au Lait  3.50 
 

French Press French Roast (3 cups)  5.00 

~AFTER DINNER~ 
 

Madeira, Sherry & Grappa 
SANDEMAN’S FINE RICH MADEIRA   6. 

DOMENCQ LA INA SHERRY   5. 

CASTELLO BANFI MONTALCINO GRAPPA   9. 

 

Port Wines 
FONSECA BIN 27    5. 

WARRE’S WARRIOR RESERVE    6. 

TAYLOR FLADGATE 2003 L.B.V.    7. 

SANDEMAN VINTAGE 2000  13. 

GRAHAMS 20 YR. TAWNY  15. 

PENFOLD’S “GRANDFATHER”  18. 

 

Cognac, Armagnac & Brandy 
BELLE DE BRILLET PEAR COGNAC  9. 

COURVOISIER VSOP   9. 

REMY MARTIN VSOP   10. 

HENNESSEY VSOP   11. 

HENNESSEY XO   25. 

REMY MARTIN XO   24. 

MARTELL CORDON BLEU   24. 

PIERRE FERRAND DES ANGES   26. 

PIERRE FERRAND ABEL 1ST CRU   45. 

HENNESSEY PARADIS   65. 

REMY MARTIN LOUIS XIII (per ounce)   100. 

CERBOIS VSOP ARMAGNAC   12. 

METAXA 7 STAR GREEK BRANDY   8. 

GERMAIN-ROBIN XO BRANDY   19. 

 

Cordials 
MIDORI   6. 

SOUTHERN COMFORT   6. 

PIMM’S   7. 

SAMBUCA ROMANA WHITE   7. 

SAMBUCA ROMANA BLACK   7. 

BERENTZEN APFEL   7. 

BAILEY’S IRISH CREAM   7. 

LILLET BLANC   7. 

PAMA   7. 

CAMPARI   7. 

CARPANO PUNT E MES   7. 

CHAMBORD   7. 

DISARONNO AMARETTO   7. 

KAHLUA   7. 

LIQUOR 43   7. 

TIA MARIA   8. 

TUACA   7. 

WILD TURKEY AMERICAN HONEY   7. 

GIORI LEMONCILLO   7. 

B & B   7. 

BENEDICTINE   7. 

PERNOD   7. 

GALLIANO   7. 

COINTREAU   8. 

FRANGELICO   8. 

DRAMBUIE   8. 

MANDARIN NAPOLEON   8. 

GRAND MARNIER   8. 

CHARTREUSE GREEN   9. 

GODIVA WHITE CHOCOLATE   9. 

KAHLUA ESPECIAL   9. 

GRAND MARNIER CENTENAIRE   20.

 

≈meats & cheeses≈ 

Minimum Order of Three 
 

Cheeses 

MANCHEGO, SPAIN…SEMI-SOFT, BUTTERY TEXTURE 4. 

SMOKED GOUDA, HOLLAND…CREAMY, SMOKE 3. 

MAYTAG BLEU, IOWA…AMERICA’S PREMIER BLEU 5. 

EIFFEL BRIE, FRANCE…DOUBLE CREAM, BLOOMY 3. 

PURPLE HAZE, CALIF… FENNEL, LAVENDER 3. 

DANISH HAVARTI, WISC…SMOOTH, MELLOW 3. 
CHEF’S SELECTION                                  PRICED DAILY 
 

Meats 

PROSCIUTTO     3. 

SOPPRESSATA     4. 

HOUSE CURED PORK BELLY   3. 

SMOKY TASSO     3. 
 

Served with selection of accompaniments  

 


