
desserts
Crème brûlée, shortbread cookie  $7

Key lime pie, graham cracker crust,  
whipped cream  $6

Warm chocolate cake, vanilla bean ice cream, 
caramel, brûléed banana  $8

New york style cheesecake, fresh fruit     
compote  $6

Chef’s bread pudding, caramel, seasonal ice 
cream  $7

Peanut butter chocolate mousse cake, 
milk chocolate ganache, peanut brittle  $7

Ice cream – vanilla bean or chocolate  $5

Sorbet – seasonal flavors  $5

We proudly serve                ice cream products



cordials

cognac and port
Hennessy vs  

Courvoisier vs  

Sandeman tawny port  

Ramos pintos ruby port  

Amaretto disaronno 

B&B  

Baileys 

Campari 

Caravella limoncello 

Chambord  

Drambuie  

Frangelico  

Grand marnier 

Nocello  

Romana white sambuca  

Romana black sambuca  

Tuaca  

Tia maria  


