
D E S S E R T
Menu

{ }Dessertinis
GODIVA CHOCOLATINI  11

Three Olives Vanilla Vodka | Godiva White & Chocolate Liqueurs 

RASPBERRY BERET  11
Three Olives Vanilla Vodka | Godiva Chocolate Liqueur

Bailey’s Irish Cream | Raspberry Puree

ESPRESSO MARTINI  11
Three Olives Vanilla Vodka | Crème de Cacao | Kahlúa

Freshly Brewed Espresso

KEY LIME MARTINI  11
Three Olives Vanilla Vodka | Licor 43 | Bailey’s Irish Cream

Lime Juice | Graham Cracker Rim

CANDY APPLE MARTINI  11
Three Olives Vodka | Pama | Apple Schnapps | Butterscotch 

Schnapps | Cranberry Juice

TIRAMISU 8
Lady Fingers Dipped in Coffee | Mascarpone Cheese | Cocoa

CARAMEL DEEP DISH APPLE PIE 7
Granny Apples | Toffee | Short Bread Crust | Ice Cream

CHEF’S KEY LIME CRÈME BRÛLÉE 8
Crème Brûlée With a Hint of Key Lime | Graham Cracker Crumb

Sharing For Two WHITE & DARK MOUSSE CAKE 9
Dark & White Chocolate Mousse | Chocolate Cake

Chocolate Ganache

CRÈME BRÛLÉE CHEESECAKE  7
New York Style | Caramelized Sugar
Caramel & White Chocolate Sauce

{ }Sweets

PORT WINE
Fonseca Bin 27 7

Taylor Fladgate 10 year Tawny 10
Taylor Fladgate 20 year Tawny 14

CORDIAL
Romana Sambuca White 7

 Black 7
Grand Marnier 9.5

BOURBON 
Woodford Reserve 9
Basil Hayden 12

Knob Creek 9
Small Batch 1792 7.5

SCOTCH
Highland Park 12 year 11

Macallan 12 year 12
Johnny Walker Blue Label 32

{ }After Dinner

COFFEE 3
Katy’s Coffee | Locally Roasted

HOT TEA 3
Two Leaves and a Bud

Organic | 8 Flavors

ESPRESSO
Single 3 | Double 5

ESPRESSO
Single 3 | Double 5

CAPPUCCINO 4

SPIKED COFFEE 6.5
Irish: Jameson and Baileys

Nutty: Frangelico | Disaronno
Mocha: Godiva Chocolate Liqueur

{ }Coffee & Tea
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