
 

Zabaglione            
with fresh strawberries made table side - 6.99 
 
Fresh Strawberry Shortcake 
served with vanilla bean gelato and  whipped cream - 6.99 
 
Chocolate Tower 
fallen chocolate angel cake, toasted hazelnut gelato, chocolate shards and milk chocolate sauce - 6.99 
 
Lemon Tarte 
Light and refreshing, served with fresh whipped cream and berries - 6.59 
 
Black & White Cheesecake 
Belgian chocolate and mascarpone layers an a toasted coconut-pecan crust - 6.59 
 
Pineapple Upside Down Cake 
served with caramel gelato, caramel sauce,  whipped cream and a maraschino cherry - 6.59 
 
Warm Chocolate Walnut Brownie 
served with vanilla bean gelato, whipped cream and chocolate sauce - 6.99 
 
Tiramisu 
espresso dipped ladyfingers, mascarpone cheese and Belgium chocolate - 6.99 
 
Warm Caramelized Banana Tart 
with malted ice cream, caramel drizzle, crunchy peanut brittle - 6.99 
 
Granny Smith Apple Oatmeal Crisp 
With caramel ice cream - 6.99 
 
Chocolate Mousse 
prepared with the finest Belgium dark chocolate - 6.79 
 
Creamy Vanilla Crème Brulee 
Flambéed with bourbon - 6.99 
 
Fresh Key Lime Pie 
with a wild berry coulis and toasted coconut sorbet - 7.99 
 
Single Scoop of Homemade Gelati or Sorbetti 
served with whipped cream and biscotti (ask your server about the daily flavor selections) - 3.99 
 
Two Scoop Bowl of Homemade Gelati or Sorbetti 
served with whipped cream and biscotti (ask your server about the daily flavor selections) - 6.99 

 

- Divine Desserts - 

ARMAGNAC - CALVADOS 
COGNAC 

 
Courvoisier VS      9.00        
Courvoisier VSOP      12.00     
Hennessey VS       10.50      
Hennessey VSOP      14.00  
Remy Martin Grand Cru 12.25      
Remy Martin VSOP      13.00 
Martel VS       12.50       
Martel VSOP      16.00  
Remy Martin XO      25.00  
Cerbois Bas Armangnac  
VSOP (btl#046349)      14.00 
Coeur De Lion Calvados 12.50 
 

GRAPPA 
Banfi Montalcino     11.75 

All our desserts are house made by our pastry chef Noel Viera 

- After Dinner Drinks - 

SINGLE MALT  
SCOTCH 

 
Balvenie 21yr 
Portwood Finish    25.00     
Balvenie 12yr    9.75        
Glemorangie Original   10.00       
12yr Portwood Finish   14.00    
18yr Rare    19.00   
Glenfiddich    9.00    
Glenlivet 12yr    9.00    
Macallan 12yr    11.00  
18yr     25.00        
Pinch 15yr    9.50  
Talisker 10yr     10.00      
Lagavulin 10yr    11.00     
Highland 12yr    10.00 
 

 

PORT - SHERRY 
DESSERT WINE 

 
Sandeman Fine Tawny           7.50 
Sandeman Reserve             7.50    
Fonseca Bin 27              7.50 
Grahams 2001 Malvedos        12.00         
Fonseca 10yr Tawny              10.50 
Sandeman 20yr Tawny            10.00     
Sandeman Ruby              7.50   
Grahams 6 Grapes Port           8.75 
Blandys 5 year Madera       9.00          
McNab Ridge Puerto, Ukaih   9.00  
Ventana, Orange Muscat  
Monterey 2005               10.00 
 

 


