DESSERTS

14.5 each
¢

Tarte Fine Aux Pommes
Thin Crust Open Face Apple Tart, Apricot Claze, Shaved Almonds,
Salted Caramel Ice Cream

16 Layer Chocolate Crepe Cake

Cream Anglaise

Sticky Toffee Pudding

Caramel, Rum Raisins

Chocolate Chip Bread Pudding

Hot Fudge, Vanilla Ice Cream

Bananas Tres Leches
Caramel Ice Cream

Hot Fudge Sundae
Vanilla, Chocolate Ice Cream, Hot Fudge, Caramel, Oreo Crumbs,
Walnuts, Whipped Cream, Cherry

Churros
Hot Fudge, Whipped Cream

Ice Cream or Sorbet 6 per scoop

«FOR THE TABLE,
18

Mochi “Flight”

Vegan Mango, Espresso, Lychee Fruit, Passion Fruit, Chocolate

28

Shareable Monkey Bread
Topped with Buttery Brown Sugar Sauce & Decadent
Sccops of Salted Carmel Ice Cream



DIGESTIFS
¢

After Dinner Martinis

Chocolate Martini
Vodka | Chocolate Liguer | Cream

Espresso Martini
Vanilla Absolute | Kahlua Coffee Liguer | Espresso

Smores Martini
Marshmallo Vodka | Chocolate Syrup | ish Cream | Drambuie | Cream

Lychee Martini
Coconut Vodka | Gran Marinier | Lychee Syrup

¢

Port Spirits
Dow's Ruby & Amaro
Dow's Tawny 10 year 14 Ramazzotti Amaro 11
Fonseca Bin 27 18 Carpano Punt E Mas 10
Dow's Tawny Port 20 year 22 Femet Branca 17
Sambuca 12
Bailleys 12
Cognac

Hennessy VS 13
Remy Martin 1738 20
Frapin Chateau de Fontpinot XO 32

¢

Coffee | Espresso | Tea

Coffee, Regular or Decaf 5
Fair Trade Organic, Locally Roasted

Single Espresso 4.5
Double Espresso 6
Café Latte 5.5
Cappuccino 9.5
Macchiato 5
A Selection of Fine Teas 5
Earl Crey, Chamomile, Green Tea, Peppermint




