
DESSERT 
 
 

 

CRÈME BRÛLÉE 16  
House -made Custard, Candied Strawberry  

 
 

CHOCOLATE MOLTEN CAKE 18 
Crème Anglaise ,  Candied Strawberry,  

Served à La Mode  

 
 

BANANAS FOSTER 18 
Caramelized Bananas ,  Brandy Liqueur, 

Served à La Mode  

CHEESECAKE 16  
Berry Compote 

 
 

KEY LIME PIE 16 
Key Lime Juice, Graham Cracker 

Whipped Straus Cream  

 
 

CHERRIES JUBILEE 18 
Cherries, Brandy Liqueur, 

Served à La Mode  
 
 
 
 
 

AFTER DINNER DRINKS  
 

PORT  

Fonseca ‘Bin 27’ Ruby  12 

Taylor Fladgate 10-Year Tawny  16 

Taylor Fladgate 20 Year Tawny  18 

Grahams 20-Year Old Tawny  20 
 

COGNAC 

Remy Martin XO 51 

Remy VSOP 20  

He n ne ss y VS 20 

He n ne ss y VSOP 22 

C o ur v o i s i e r  VS 18  

Courvoisier  VSOP 22 

Armagnac De Montel 12 

Remy Martin Louis XIII  

1/2 oz 95 | 1 oz 190 | 2 oz 380 
 

DESSERT WINE 
 

Grgich Hills,  Violetta  20 
 

COFFEE DRINKS  

SLOW DRIP COFFEE  6 

FRENCH PRESS 9 

ESPRESSO 

Single 6 Double  11 

CAPPUCCINO 7 

LATTE 7 

 
ESPRESSO MARTINI 17 

Espresso  Vodka, Vanilla Vodka,  Espresso ,  

Drop of Baily’s  

CHOCOLATE  MARTINI 17 

C ho co late  Vodka, Dorda  

MELVYN’S  COFFEE 15 

Frangelico,  B ailey’s ,  Cream, 

Coffee,  Whipped Cream  


