
Single Malt WhiskySingle Malt WhiskySingle Malt WhiskySingle Malt Whisky    

    

CordialsCordialsCordialsCordials    

Amaretto di Saronno...7.9 

Baileys Irish Cream...8.75 

B&B...10.0 

Bénédictine...10.0 

Campari...8.50 

Chambord...8.5 

Frangelico...8.5 

Galliano...8.75 

Godiva White Chocolate...8.25 

Grand Marnier...10.0 

Kahlua...8.75 

Sambuca Romano ...8.5 

Tia Maria...8.5 

Tres Leches...8.75 

 

 

At The Omni Hotel 

675 L  Street 

www.McCormickandSchmicks.com 

619-645-6545 

5/10/12 

Balvenie 12 yr .......   12.5 

Balvenie 14 yr .......   13.5 

Balvenie 17 yr .......   25.0 

Bruichladdich Rocks  11.5 

Glenfiddich 12 yr.   11.5 

Glenfiddich 15 yr.   14.0 

Glenlivet 12 yr .....   11.5 

Glenlivet 18 yr .....   16.5 

Glenmorangie 10 yr  11.5 

Highland Park 12 yr  10.0 

Highland Park 18 yr  24.0 

Lagavulin 16 yr.....   19.5 

Laphroaig 10 yr ....   15.0 

Macallan 12 yr .....   12.5 

Macallan 18 yr .....   25.0 

Macallan  25 yr……  80.0 

Oban 14 yr..............   16.5 

 



House Made DessertsHouse Made DessertsHouse Made DessertsHouse Made Desserts    
WE MAKE ALL OF OUR DESSERTS IN-HOUSE  

USING THE BEST AND FRESHEST INGREDIENTS. 
Desserts are also available for take out. 

    
The Chocolate Bag The Chocolate Bag The Chocolate Bag The Chocolate Bag … … … … 9.95 

Semi-Sweet Ghirardelli Dark Chocolate with White Chocolate 
Mousse, Fresh Berries on a Bed of Raspberry Purée. 

PERFECTLY PAIRED WITH:  
A Coffee Nudge 

    
Crème Brûlée... Crème Brûlée... Crème Brûlée... Crème Brûlée... 8.95    

A French Favorite. Tahitian Vanilla Bean Custard with  
a Caramelized Sugar Crust. 
PERFECTLY PAIRED WITH:  
Courvoisier VS Cognac 

    
Classic Carrot Cake… Classic Carrot Cake… Classic Carrot Cake… Classic Carrot Cake… 9.95    

Made From Local Grimmway Farms Carrots.  This Cake is 
Infused with Cinnamon and Touches of Cocoa  

with a Walnut Crust. 
PERFECTLY PAIRED WITH:  
Millionaire Coffee 

    
Jake’s Famous Truffle Cake … Jake’s Famous Truffle Cake … Jake’s Famous Truffle Cake … Jake’s Famous Truffle Cake … 8.95    
A Flourless Fudge Like Cake that has been a McCormick & 

Schmick Specialty for Over 30 Years. 
PERFECTLY PAIRED WITH:  

Tawny Port 
    

Lemon Polenta Cake … Lemon Polenta Cake … Lemon Polenta Cake … Lemon Polenta Cake … 8.95    
This Gluten Free Cake is Made with Almond Meal and Polenta  
and Has a Nice Crunchy Texture, Served with Fresh Berries 

and Whipped Cream. 
PERFECTLY PAIRED WITH:  

Espresso 
 

Blueberry White Chocolate Blueberry White Chocolate Blueberry White Chocolate Blueberry White Chocolate 
Cheesecake … Cheesecake … Cheesecake … Cheesecake … 7.95    

A Creamy Cheesecake Swirled with Blueberries,  
Whipped Cream. 

PERFECTLY PAIRED WITH:  
Grand Marnier 

 
Upside Down Apple Pie … Upside Down Apple Pie … Upside Down Apple Pie … Upside Down Apple Pie … 10.95    

Baked Twice with a Candied Walnut Crust 
Warm Caramel Sauce and Vanilla Ice Cream. 

PERFECTLY PAIRED WITH:  
Irish Coffee 

    
Ice Cream Sandwich … Ice Cream Sandwich … Ice Cream Sandwich … Ice Cream Sandwich … 8.95    

Double Baked Volcano Cookies with a Layer of Strawberry Ice 
Cream, Crème Anglaise and Chocolate Syrup. 

PERFECTLY PAIRED WITH:  
 Harvey’s Bristol Cream 

    
Humboldt Creamery Ice Cream Humboldt Creamery Ice Cream Humboldt Creamery Ice Cream Humboldt Creamery Ice Cream     

or Sorbet … or Sorbet … or Sorbet … or Sorbet … 5.95        
Dutch Chocolate, Double Churned Strawberry, Tahitian Vanilla 

Bean or Daily Selection of Sorbet. 
Top with Fresh Berries, add …3.0 

 
Classic Tiramisu… Classic Tiramisu… Classic Tiramisu… Classic Tiramisu… 8.95            

Lady Fingers Layered with Mascarpone and Dusted with Coco 
Powder 

PERFECTLY PAIRED WITH:  
 Bénédictine 

After Dinner DrinksAfter Dinner DrinksAfter Dinner DrinksAfter Dinner Drinks    

    

Spanish Coffee...Spanish Coffee...Spanish Coffee...Spanish Coffee...8.0    
151 Rum, Coffee Liqueur, Triple 

Sec and Coffee with Whipped Cream 

Irish Coffee...Irish Coffee...Irish Coffee...Irish Coffee...9.0    
A Classic! One Sugar Cube, Irish Whiskey, 

And Coffee  

Millionaire Coffee...Millionaire Coffee...Millionaire Coffee...Millionaire Coffee...10.0    
Baileys Irish Cream, Frangelico Hazelnut 

Liqueur, and Kahlua with Coffee 

Coffee Nudge...Coffee Nudge...Coffee Nudge...Coffee Nudge...8.5    
Coffee, Coffee Liqueur, Crème de Cocoa 

And Brandy 

Spiked Mocha...Spiked Mocha...Spiked Mocha...Spiked Mocha...10.0    
Coffee, Chocolate, Stoli Vanil Vodka, 
Chambord Black Raspberry Liqueur 

Hot Apple Pie...Hot Apple Pie...Hot Apple Pie...Hot Apple Pie...9.0    
Spiced Apple Cider Spiked with Tuaca  

Vanilla Citrus Liqueur 

CognacCognacCognacCognac    

Courvoisier VS...10.0 
Hennessy VS ...10.0 

Remy Martin VSOP...10.5 

Port and SherryPort and SherryPort and SherryPort and Sherry    

Fonseca Bin No. 27...8.9 
Fonseca LBV...9.5 

Taylor Fladgate LBV...9.9 
Taylor Fladgate 10yr...10.9 
Taylor Fladgate 20yr...15.9 
Harvey’s Bristol Cream...7.9 

Espresso BeveragesEspresso BeveragesEspresso BeveragesEspresso Beverages    

Espresso...4.0 
Cappuccino...4.25 

Latte...4.5 
Mocha...4.75 

Americano...4.0 

California Cheese PlateCalifornia Cheese PlateCalifornia Cheese PlateCalifornia Cheese Plate    
An Ever Changing Array of Artisanal Made Cheeses. 
Please Check with Your Server for Current Selection. 

… 12.9 
 

“Part of the secret of success  
in life is to eat what you like  

and let the food fight it out inside.” 
—Mark Twain 


