House made Desserts

We make our desserts in-house using the best
and freshest ingredients.

Vanilla Bean Créme Brulée
Classic Custard, Caramelized Sugar
6.9
Great Falls Ice Cream or Sorbet
Ask your server for today’s selection.
4.9
White Chocolate Peppermint Cheesecake
Oreo Cookie Crust, Raspberry Coulis
7.9
Flourless ChocolateTruffle Cake
Raspberry Coulis, Caramel Sauces
7.9
Upside Down Apple Pie
Baked with Brown Sugar, Walnut-Caramel,
Cinnamon Ice Cream
9.9
Chocolate Truffle Sundae
Vanilla Ice Cream with a slice of our Truffle
Cake with Raspberry and Chocolate Sauce,
Candied Walnuts
8.9

Chocolate “Oreo” Cookie Sandwich
7.5
Mascarpone Mousse,
melted Chocolate Ganache

“PART OF THE SECRET OF SUCCESS IN LIFE IS TO
EAT WHAT YOU LIKE AND LET THE FOOD FIGHT IT
OUT INSIDE.”

MARK TWAIN

AFTER DINNER

NUTTY IRISHMAN
BAILEY'S IRISH CREAM, FRANGELICO HAZELNUT

LIQUEUR, CREAM AND COFFEE
7.50

IRISH COFFEE
A CLAssIC! ONE SUGAR CUBE, IRISH WHISKEY,

AND COFFEE
7.50

BFK COFFEE

BAILEY'S IRISH CREAM FRANGELICO HAZELNUT
LIQUEUR, CREME DE COCOA
8.95

B52 COFFEE
KAHLUA, BAILEY'S IRISH CREAM, GRAND
MARNIER, AND COFFEE

COGNAC/ARMAGNAC

HINE ANTIQUE XO
23.95
REMY MARTIN XO
23.95
HENNESSEY VS
8.19
HENNESSEY XO
23.95
MARTELL “CORDON BLEU”
22.95
COURVOISIER VS
8.19
BoULARD CALVADOS
$23.95

PORT AND SHERRY

FONSECA BIN NO. 27

8.95

TAYLOR FLADGATE LBV
10.25

HARVEY’S BRISTOL CREAM

9.50

SANDEMAN’S ARMADA
8.00




SINGLE MALT SCOTCH
BY REGION

SPEYSIDE LOWLAND
BALVENIE AUCHENTOSHAN
DOUBLEWOOD 7.95
10.00 GLENKINCHIE 10
GLENFIDDICH 10 8.00
| 9.00 GLENGOYNE
GLENLIVET 12 8.00
10.00
GLENLIVET 18 ISLAY
17.95

MACALLAN 12
1100

MACALLAN 25
45.00

LAPHROAIG 10
10.00

LAGAVULIN 16
14.00

HIGHLANDS
GLENMORANGIE 10

GLENMORANGIE 18
18.00

DALMORE
9.59
OBAN
11.00

CORDIALS

GRAN D MARNIER
8.19

GRAND MARNIER CENTENNAIRE
24.95

BAILEYS IRISH CREME
7.50

AMARETTO DI SARONNO
7.50

KAHLUA
7.50

TuAcA
7.95

SAMBUCA
7.50

NAVAN
7.50

AL so SERVING CAPPUCCINO, ESPRESSO,
COFFEE AND A WIDE SELECTION OF OUR
PREMIUM ORGANIC GOLDEN MOON TEA.

-

Did you knew sbout our N

Late Night and Weekend Hoppy Hour!?
Please join us Saturday from 3:30 pm- 6:30 pm
Sunday 2:00pm- 6:30 pm
\_ And late nights Tuesday-Saturdsy 9:00pm—close )

MCCORMICK
& SCHMICK'S

FRESH SEAFOOD
RESTAURANT

DESSERTS
AND
AFTER DINNER
DRINKS

McCormick & Schmiclds

is open
for Lunch Monday-Saturday
and for Dinner 7 Days a Week

901 F ST. NW
WASHINGTON DC 20004



