
SMALL
PLATE 
MENU

QUALITY INGREDIENTS 
HAND-CRAFTED ESPECIALLY FOR YOU!

Prices do not reflect tax and gratuity. Our menu items may contain food allergens. Please alert us of any food allergies.   

Sparkling Cream Soda*
Refreshing club soda mixed with Irish
cream flavoring and half-and-half

Vanilla Cranberry Lemonade
A lively blend of lemonade, vanilla 
flavoring and cranberry juice

Blackberry Honey Mango Soda
Delightful blackberry and honey 
mango flavors infused with club soda

Vanilla Cookie Coffee* 
(served hot or iced)
Enjoy a freshly brewed coffee blended 
perfectly with half-and-half and decadently
sweetened with vanilla and cookie butter 
flavors

Pumpkin Pie Chai Coffee*
(served hot or iced)
Spice up your day with our handcrafted 
beverage of brewed coffee mixed with 
half-and-half and expertly flavored with
warm pumpkin pie and chai 

The pineapple represents warm 
welcomes, celebrations and hospitality

delectable desserts
BUTTERSCOTCH LUSH
A luscious four-layer dessert of graham cracker
crust, cream cheese mixture, butterscotch
pudding and whipped cream topped with
butterscotch and chocolate shavings.

SOUTHERN SWEET POTATO
A sweet cinnamon and ginger mix with 
shredded sweet potatoes and chopped 
walnuts. Cake is topped with a rich cream
cheese frosting.

CHOCOLATE PECAN PIE
A thick and gooey chocolate chip cookie 
with pecans meets a warm buttery pie. This 
irresistible combination is topped with 
whipped cream.

PUMPKIN SPICE RICE PUDDING
All the flavors of a pumpkin pie wrapped up in
a warm, sweet and creamy rice pudding. 
Pudding is topped with whipped cream.

APPLE HAND PIES
Crisp apples diced and cooked with cinnamon,
nutmeg, ginger and cloves and baked in puff
pastry. Two hand pies are served with ice
cream. 

$4.50

Your server will provide flavors of Dietsch’s
Ice Cream. One scoop $2.50, Two scoops $3.95

DESSERTS
at The Inn

h

SEASONAL
C R A F T
BEVERAGES

*Contains Half and Half Creamer, No Refills. 

16 oz $3.25 


