
brown butter caramel, pistachio crumble,
spiced ice cream

BANANAS FOSTER CHEESECAKE 16

lady fingers, espresso, mascarpone cream, cocoa nibs
TIRAMISU 14

salted walnuts, crispy carrots, cream cheese mousse,
torched marshmallow ice cream

CARROT CAKE 16

cinnamon spiced or torched marshmallow
ICE CREAM 6by the scoop

our spiced ice cream with fresh pulled espresso
poured tableside

AFFOGATO 12

Desserts

Cocktails
PISTACHIO ESPRESSO MARTINI 15
vodka, coffee liqueur, pistachio syrup, espresso

BANANA DATE DAIQUIRI 15
white rum, banana liqueur, date molasses,
coconut cream, whipped cream, orange zest

BISCOTTI COCKTAIL 15
aged spanish rum, biscotti liqueur,
orange bitters, saline solution

KEOKE COFFEE 15
brandy, coffee liqueur, creme de cacao, coffee

NUTTY IRISHMAN 15
irish whiskey, irish cream, hazelnut liqueur,
coffee, whipped cream

IRISH COFFEE 15
irish whiskey, irish cream, whipped cream,
creme de menthe

Night Cap



ESPRESSO, AMERICANO, DRIP 3

LOUIS XIV VERMUT 14
OLIVE OIL WASHED DOLIN BLANC 12
DOLIN GENEPY 20
LIMONCELLO 12
HERBSAINT 15
DIPLOMÁTICO BROWN PISTACHIO 15
AMARO MONTENEGRO 16
CAMUS ILE DE RE FINE 15
LEMARQUE VSOP 16

DOUBLE ESPRESSO,
MACCHIATO, CORTADO 4
CAPUCCINO, LATTE 5

C o f f e e  &  T e a

C o r d i a l  &  A m a ro  &  C o g n ac

Coffee by June Coffee

by the glass
D e s s e r t  W i n e

QUINTA DO PORTAL FINE RUBY PORT 9
QUINTA DO PORTAL 6
BARRELS TAWNY PORT 11
QUINTA DO PORTAL LATE
BOTTLE VINTAGE 2014 13
ROMARIZ 10 YEAR TAWNY PORT 12
QUINTA DO PORTAL 20 YEAR TAWNY 25

GERARD BERTRAND BANYULS 2017 11

ROMARIZ VINTAGE PORT 2017 35
FELINE VIN SANTO DEL
CHIANTI CLASSICO 20
DONNAFUGATA BEN RYE 2019, SICILY 18

BLACK TEA 3
Earl Grey, English Breakfast

GREEN TEA 3
Jade Cloud, Yuzu Peach

HERBAL TEA 3
Turmeric Ginger, Valerian Root


