
HALF OUNCE   150  |  ONE OUNCE   300  |  TWO OUNCE   500  

dessert
desserts

YUZU-LEMON CRÈME BRÛLÉE  17 
Silky Citrusy Custard, Crispy Sugar Top, Chef’s Choice of Dusted 

Fresh Fruit

MOLTEN CHOCOLATE CAKE   18
Homemade Vanilla Ice Cream, Shortbread Crumble, Chocolate 

Ganache Sauce

WARM VANILLA SOUFFLÉ   19
Tuxedo Sauce, Vanilla Ice Cream, Blackberries, 24K Edible Gold

WARM BUTTER CAKE   19
Triple Berry Coulis, Vanilla Bean, Shortbread Crumble

HONEYCRISP APPLE CRUMB CHEESECAKE   18
Bourbon-Glazed Michigan Apples, Salted Caramel, Mixed Berry 

Sorbet, Madagascar Vanilla Ice Cream

MATCHA TIRAMISU   19
Fresh Berries, Homemade Espresso Ice Cream

PASSION FRUIT KEY LIME   20
Vanilla Ice Cream, White Chocolate Biscoff Crumble, Fresh 

Raspberries

HOMEMADE ICE CREAM 6
SORBET  5

Chocolate Ice Cream
Champagne Mango Ice Cream

Passionfruit Sorbet
 Yuzu & Strawberry Sorbet

port wine selections
TAYLOR FLADGATE 10YR OLD TAWNY   15

TAYLOR FLADGATE 20YR OLD TAWNY   18

TAYLOR FLADGATE 2017 VINTAGE   32

cocktails
CARAJILLO   17

The Spanish Original, Licor 43, Fresh Espresso

ON CLOUD LIME   19
Vanilla Vodka, Coconut RumChata, Lime

CHOCOLATE MARTINI   20
Ketel One, Creme De Cacao, Trader Vicks, Black Irish 

White Chocolate, Egg White

cof fee
ESPRESSO   6

DOUBLE ESPRESSO 9

CAPPUCCINO   9

AMERICANO   6

LATTE   8 

Choice of Milk or Oat Milk
HOT TEA 6

tequila
EL CRISTIANO OCHO   125   |   CLASE AZUL ULTRA   190


