SINGLE MALT SCOTCH
BY REGION

SPEYSIDE LOWLAND
BALVENIE 12YR AUCHENTOSHAN
“DOUBLEWOOD” $13 GLENKINCHIE
GLENFIDDICH 12YR$10
GLENLIVET 12YR $10
GLENLIVET 18YR $16
MACALLAN 12YR $13
MACALLAN 18YR
MACALLAN 25YR $53

ISLANDS

ISLE OF JURA $9

$30 HIGHLAND PARK $11

HIGHLANDS

DALWHINNIE 15YR $13
DALMORE 12YR $10
TALISKER TOYR $10 DALMORE ciGaRMALT $ 1 1

LAPHROAIG 15YR  $11 5 cNMORANGIE1OvR$ 10
LAGAVOULIN 16YR $15 OBAN 14YR $12

ISLAY

CORDIALS

GRAND MARNIER
9
BAILEYS IRISH CREME
8
AMARETTO DI SARONNA

8

KAHLUA
8

B&B
8
TIA MARIA

8

TUACA
8

SAMBUCA BLACK OR WHITE

9

CCORMICK
&SCHMICKS

SEAFOOD RESTAURANT

DESSERT

FTER
DINNER

McCormick & Schmick’s Seafood

Restaurant
4335 Barclay Downs Dr.
Charlotte, NC 28209

704-442-5522



HOUSE MADE

DESSERTS
We make all of our desserts in-house using the best

and freshest ingredients. Desserts are also available
for take out.

VANILLA BEAN CREME BRULEE

Classic vanilla custard topped with caramelized sugar.
6.95
PERFECTLY PAIRED WITH AN IRISH COFFEE

DECADENT CHOCOLATE SILK
CAKE

With raspberry sauce and whipped cream.
6.95
PERFECTLY PAIRED WITH A PINT OF GUINNESS

PAPA’S TRADITIONAL CARROT CAKE

With a Cream Cheese Frosting and Toasted Coconut
8.95
PERFECTLY PAIRED WITH AN ESPRESSO

FRESH BERRIES AND CREAM
Raspberries, strawberries and blueberries.
Served with Créme Anglaise and whipped cream.
495
PERFECTLY PAIRED WITH A SANGRIA

REFRESHING ICE CREAM OR
SORBET

Ask your server for today’s selection.
3.95
PERFECTLY PAIRED WITH A SPARKLING WINE

CHOCOLATE MOUSSE CUP
Fluffy chocolate mousse filled chocolate cup
With berries and whipped cream
3.95
PERFECTLY PAIRED WITH A COFFEE NUDGE

UPSIDE DOWN APPLE PIE
Baked with brown sugar walnut crust, caramel and served
with cinnamon ice cream
9.95
PERFECTLY PAIRED WITH A TIA MARIA

NEW YORK STYLE
CHEESECAKE

Graham Cracker crusted Cheesecake served with a
seasonal berries sauce
7.95
PERFECTLY PAIRED WITH A GENTLEMAN MANHATTAN

AFTER DINNER

ALL COFFEE DRINKS $8

SPANISH COFFEE
151 RuM, COFFEE LIQUEUR, TRIPLE
SEC AND COFFEE WITH WHIPPED CREAM

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

JAMAICAN COFFEE
MEYER’S RUM, TIA MARIA AND COFFEE WITH A
FRESH WHIPPED CREAM TOPPING

MEXICAN COFFEE
EQUAL PARTS KAHLUA AND CUERVO TEQUILA
FILLED WITH HOT FRESH COFFEE

COFFEE NUDGE
COFFEE, KAHLUA, CREME DE COCOA
AND BRANDY.

COGNAC/ARMAGNAC

HINE
15
REMY MARTIN VSOP
9
HENNESSEY VS
8

HENNESSEY PARADIS
53
MARTELL CORDON BLEU
24
COURVOISIER XO
35

REMY MARTIN XO
32

PORT AND SHERRY

FONSECA BIN No. 27
9

FONSECA
LATE BOTTLE VINTAGE
12

GRAHAM’S 30 YEAR
13

SANDEMAN
FOUNDERS RESERVE
9

TAYLOR FLADGATE
LATE BOTTLED VINTAGE 2003
10
DRY SACK
7

HARVEY’S BRISTOL CREME
8




