DESSERTS

ORIGINAL CREME BRULEE
Rich and creamy vanilla custard with a caramelized sugar crust
7.95

CINNAMON BREAD PUDDING
Warm cinnamon bread pudding prepared with saigon cinnamon,
chopped walnuts and golden raisins. Served with Kentucky bourbon hard sauce
6.95

TIRAMISU
Ladyfinger’s soaked in espresso and layered with
Mascarpone custard and cocoa
6.95

CHOCOLATE

MOLTEN CHOCOLATE FLOURLESS CHOCOLATE
TRUFFLE CAKE Mousse CAKE
Moist chocolate truffle cake oozing Delicious and dense,
with warm chocolate. Served with served with raspberry sauce
chocolate truffle cream sauce and and whipped cream
a scoop of Vanilla ice cream 7.95

7.95
HoT FUDGE

MocHA CHEESECAKE BROWNIE SUNDAE
Silky chocolate infused cheesecake  Rich caramel pecan brownie topped
topped with a short shot of espresso  high with Vanilla ice cream, hot fudge
and whipped cream and whipped cream
7.95 7.95

RED VELVET TORTE
Classic southern combination of chocolate
and sweet cream cheese frosting
7.95

VANILLA CHEESECAKE
Silky smooth Vanilla cheesecake with
a buttery graham cracker crust
6.95
Topped with fresh strawberries in syrup
and whipped cream
7.95

APPLE STREUSEL PIE
Apples baked in brown sugar and spices
finished in a buttery streusel
7.95

KEY LIME PIE
Light in texture with an intense flavorin a
fraditional graham cracker crust
7.95

FRESH STRAWBERRY SHORTCAKE
Sponge cake covered with fresh strawberries,
Vanilla ice cream and whipped cream
6.95

a la mode 1.00
Al your server about oun delection of ice creams




DESSERT
MARTINIS

TALK OF THE TOwN
Van Gogh Espresso Vodka, Kahlua,
Bailey's & a splash of Half & Half
8

SMOOTH OPERATOR
Stoli Vanil Vodka, Kahlua,
Bailey's & Frangelico

BiT-O-HONEY
Bailey's & Butterscotch Schnapps

DESSERTS

Cotpee i

FROZEN
DESSERT DRINKS

EsPRESSO MocHA FREEZE
Van Gogh Espresso Vodka, Vanilla ice cream,
Godiva White & Dark Chocolate Liqueur
8

BRANDY ALEXANDER
Don Pedro Brandy, Vanilla Royale,
Butterscotch Schnapps & Vanilla ice cream
with a cinnamon sugar rim

9

GRASSHOPPER
White Rum, Vanilla ice cream
& Créme de Menthe
9

B-52 COFFEE Bailey's, Kahlua, Frangelico & Grand Marnier
THE GRAND COFFEE Bailey's, Kahlua & Amaretto
MEXICcAN COFFEE Tequila & Kahlua

IRISH COFFEE Jameson's Irish Whiskey & Kahlua

SPANISH COFFEE Don Pedro Brandy & Tia Maria

From the (afé

MocCHA VALENCIA
Espresso, bittersweet chocolate &
blood orange flavoring, topped with
whipped cream & orange zest

PEPPERMINT PATTI
Espresso, bittersweet chocolate
& peppermint flavoring, fopped

with whipped cream

4

CARAMEL CAFFE MACCHIATO
Espresso poured through vanilla
flavored steamed milk & topped

with caramel sauce

TUXEDO MOCHA
Espresso, steamed milk,
white & dark chocolate, topped
with whipped cream

4

EspPreEsso CaprpuccINO CAFFE LATTE CAFFE MocCHA
CAFFE AMERICANO EsSPRESSO coN PANNA

ESPRESSO MACCHIATO

Flavors for your coffee

Vanilla | Hazelnut | Amaretto | Caramel | Peppermint
Wild Raspberry | Lychee | Blood Orange

AU café dninke can be served over ice

WHISKEY

SCOTCH
Johnny Walker Blue
Glenlivet Single Malt, 21yr
Ballantine, 17yr
Macallan, 12yr & 18yr
Dewar’s, 21yr
Glenfiddich, Single Malt

IRISH
Jameson, 18yr
Midleton Very

AMERICAN
Crown Royale Special Reserve
Basil Hayden'’s, 8yr
Templeton Rye
Wiser’s Very Old, 18yr

PORT & SHERRY

Taylor Fladgate, 10yr
Fonseca, LBV 2000 Ruby

Delaforce, Curious & Ancient, 20yr
Harvey Bristol Cream Sherry

Sandeman Sherry Don Fino

BRANDY

Grand Torres, 20yr
Grand Duque de Alba
Cardinal De Mendoza

Don Pedro

COGNAC

Courvoisier V.S.0.P.

Remy Martin Hennessy XO Special

TEQUILA

Corralejo Blanco, Reposado or Ahejo

CORDIALS

Grand Mariner 100yr
Cointreau Orange Liqueur
Cointreau Noir
Amaretto Disaronno
Kahlua
Vanilla Royale
B&B
Bailey's
Frangelico Hazelnut Liqueur
Grand Marnier
Licor 43
Reserva Del Sehor Almendrado
Sambuca Black
Sambuca Classic
Tia Maria Liqueur




