
ARTISANAL CAKE OF THE DAY  15
freshly baked, served with Southern Craft®
Sweet Cream ice cream
[ask your server for today’s flavors] 

PANHANDLE KEY LIME PIE 13
graham crust, strawberry jam, vanilla whipped cream

CHEF GREGG’S PEACH CRISP       13
fresh peach compote, oatmeal pecan crumble,
vegan vanilla ice cream
[may substitute regular vanilla ice cream]

BANANA PUDDING CHEESECAKE 14
vanilla bean cheesecake, caramel, vanilla wafer crumble, 
banana pudding, brûléed banana

FLOURLESS CHOCOLATE TORTE 13
dark chocolate sauce, whipped cream, fresh raspberries

CHOCOLATE CHIP SKILLET COOKIE  12
warm chocolate chip cookie, Southern Craft®
Salty Caramel ice cream, chocolate sauce



Proudly serving premium hand 

selected and Scolari roasted coffee 

from Red Diamond, one of the

oldest family-owned coffee and tea 

companies in the country—they 

have a Seagrove connection, too.

C OF F E E  +  T E A
4    ESPRESSO

6   CAPPUCCINO

6    LATTE

4    TEA

5    BLOOD ORANGE HIBISCUS REFRESHER [caffeine free]

DE S S E R T  M A R T IN I S
CHOCOLATE HEAVEN 15
double chocolate vodka, double chocolate liqueur

TRIPLE SHOT ESPRESSO MARTINI   15
espresso liquer, espresso vodka,
freshly brewed espresso

DE S S E R T  W INE S
TAYLOR FLADGATE 20 YEAR TAWNY PORT 20

BROADBENT 10 YEAR TAWNY PORT 17
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