


Tiramisu  

For Two  

Espresso and rum 

soaked lady fingers 

layered with a rich blend 

of mascarpone, cream 

cheese and chocolate 

chips.  Served in an extra 

large goblet, topped 

with whipped cream 

and big enough to 

share!!!   9.95 

Rice Pudding 

Brulee 

Nana Harwick‟s recipe with 

a Brew Works twist…  

Rice, cream, vanilla, sugar 

and cinnamon cooked 

together until tender then 

topped with caramelized 

natural „Sugar In The Raw‟.  

Garnished with whipped 

cream.   5.95 



Cranberry Bread Pudding  

BREAD PUDDING WITH “THE WORKS”! 
Chef Oman‟s homemade custard style bread pudding 

speckled with cranberries and Granny Smith Apples. 

Baked in our oven and finished with a Southern bourbon 

sauce and a dollop of whipped cream.   4.95 

Pots De Crème Au Chocolat  

Smooth, dense and rich...The ultimate French chocolate 

custard made with the finest Belgian chocolate  

topped with a dollop of whipped cream and  

shaved dark chocolate.  4.95 



The “Glace” Menagerie 

A southern style banana split. Grilled bananas brined in a 

spiced maple sauce and ladled over vanilla bean ice 

cream with candied pecans. Drizzled with rich semi-sweet 

Belgian Chocolate.   4.95 

Apple Crisp 

Remember how Mom made it?  We bake Golden 

Delicious apples, rolled oats and brown sugar. Topped 

with a melt in your mouth, buttery walnut crust. Served with 

a scoop of vanilla ice cream.  “Thanks, Mom!”   4.95 



Chocolate-Chocolate  

Stout Ice Cream 

A Brew works exclusive.  Made for us by 
Bethlehem‟s own ”The Cup” ice cream 

store. Rich chocolate ice cream  
infused with our Steelworkers  

Oatmeal Stout beer.  2.95 

 

Steelworker’s Stout Float 

For the adventurous at heart; a scoop of vanilla ice  
cream floating in a pint of our Steelworker‟s  

Oatmeal Stout beer!   4.95 
Sorry kids, gotta be 21 or over to order this one.  

 

Rainbow Sundae 

A “kiddie” sundae made with a scoop of vanilla bean ice 
cream topped with chocolate syrup, rainbow sprinkles, 

whipped cream and a cherry on top, of course!  2.95 
 

ADD A SCOOP OF ICE CREAM TO YOUR  

FAVORITE DESSERT ...1
.50 

Ghirardelli Brownie Sundae 

A decadent Ghirardelli triple chocolate fudge brownie 

infused and baked with our Oatmeal Stout!  Topped with 

Chocolate-Chocolate Stout Ice Cream, vanilla & 

chocolate sauces and chocolate chips.  Garnished with 

whipped cream and fresh mint.   5.95 



Irish Coffee ~ A classic combo of Jameson Irish Whiskey & fresh coffee 

The 5th Avenue ~ A warming mixture of chocolate liqueur, amaretto & 

coffee 

B-52 Bomber ~ Grand Marnier, coffee liqueur & Irish Cream mixed with 

coffee 

BBW Chocolate Cake ~ Malibu Coconut Rum and rich, hot chocolate 

Cinnamon Cider ~ Hot apple cider  & Goldschlager cinnamon schnapps, 

tastes like apple pie (in a glass!) 

Peppermint patty ~ Chocolate liqueur & hot chocolate with a hint of 

Crème de Menthe 

Nuts-n-Berries ~ Hazelnut and Raspberry liqueurs with fresh brewed 

coffee 

Hot Butter Candy ~ Butterscotch and Irish Cream liqueurs stirred in 

rich, hot chocolate 

The Colombian ~ Coffee liqueur and coffee with a shot of espresso, a 

real eye opener! 

Flavored Coffees 
Flavored coffees are topped with whipped cream and a caramel 

swirl, served hot or over ice. non-alcoholic. 

Jazzy Java Iced Coffee 

Refreshing, sweetened coffee with hints of vanilla and spice, shaken with 

milk and served over ice, non-alcoholic 

Cinnabun…..Hazelnut…..Toasted Almond Mocha 

Gingerbread…..French Vanilla 

Coffee 
Specialty coffees are topped with whipped cream 

Single Malt Scotches 
Aberlour A’Bunadh Nutmeg, powerful, smoky ...................... Robust ................... 11.50 

Balvenie 12 Sherry, orange skin, smoke, spice, vanilla tang ............Glory ...................... 8.75 

Balvenie 15 Cedar, custard, toffee, coconut, Indian spice ...............Subtle ................... 10.50 

Dalwhinnie 15 Mint, peat, honey, green herbs, heather ............... Garden ..................... 9.00 

Glenfiddich 12 Pear, rich fruit, subtle pine, hints of peat ............Orchard ................... 7.50 

Glenlivet 12 Heather, baked fruits, cereal, sawn-wood, mint  ........Inspired .................... 7.50 

Glenlivet 18 Sweet floral, honey, toffee, nuts, spice ......................Rich ...................... 11.50 

Glenmorangie 10 Vegetal, flowers, spice, vanilla .....................Tranquil ................... 8.25 

Lagavulin 16 Pungent, ocean breeze, peat,  ..................................Robust ................... 11.50 

Laphroaig 10 Phenolic, melon, seaweed, oily, medicinal ...............Oceanic .................... 8.75 

Macallan 12 Butter cream, cookies, ginger,  .................................Firm ........................ 9.00 


