Desserts

War m Appl e and Kunguat Cobbl er
Served with Caranelized Apple Fritter and Vanilla Ice Cream

G anduj a Chocol ate Praline Tart
Crunchy Hazel nut Encrusted in a Tart Shell
Filled with G anduja Chocol ate Ganash
Topped with dassic Vanilla Créne Brul ee.

Trilogy of Cheesecake
Consi sting of Line Tequila Cheesecake with Candi ed Lenon Zest,
Sour Cherry Cheesecake with Cherry Conpote and
Bai |l ey’ s Cheesecake with Cream Chantilly.

Mango | ndul gence
Cl assic Mango Sticky Rice Pudding,
Served with G trus- Mango Gel ato
with a hint of Jalapeno and fresh Mango Conpot e.

Fruit Sorbet and |ce Cream
Sel ection of Sorbet or |ce Cream
served in a C nnanon Tuill e Basket

$6. 95

Coffee Drinks



Café Margarita
Our signature Coffee Drink..... Tequila, Kahlua, Dark
Cocoa, Coffee with whipped cream.

Keoke Coffee
Kahlua, Brandy, Coffee topped with whipped cream.

Irish Coffee
Jameson, Kahlua, Coffee topped with whipped cream

Café Milan
A classic coffee in the old world tradition made with
Kahlua, Sambuca and rich whipped cream

Kahlua Especiale Bavarian Coffee
Kahlua, Hiram Walker Peppermint Schnapps, hot coffee
and whipped cream, topped with shaved chocolate.

$5.95

Cognacs

Courvoisier VS A. De Fussigny Blend
Hennessy Privilege VS OP Remy Martin VSOP
Remy Martin Extra
Germain Robin XO HennessyXO

Ports

Rancho Zabaco Cabernet Sauvignon
Sandeman Founder’'s Reserve
Sandeman 20 yr Tawny



