


AFTER DINNER DRINKS

Coffee 4 Tea 4

house blend, regular, decaf, espresso Tazo Infusions
Latte 5 Cappucino 5
Rum

Brugal 1888 Dominican Republic 17
Brugal Siglo de Oro Dominican Republic 20
Barcelo Imperial Dominican Republic 15
Bacardi Eximo Puerto Rico 16
Diplomatico Reserva Exclusiva Venezuela 15

Mount Gay 1703 Master Select Barbados 17

Plantation Grenada 2004 Grenada 15

Scotch & American Whisk(e)y
Macallan 12 16

Macallan 30 350

Johnnie Walker Blue Label 40

Michter 10 y.o. 24

Michters American Whiskey 16

Michters Rye “Barrel Strength” 20

Cognac
Louis XIIl 450
Hennessy XO 33

Dessert Wines

2001 Chéateau Lafaurie-Peyraguey, Sémillon/Sauvignon Blanc,
Sauternes, France 25

NV Graham'’s, 10 Year Tawny Port, Douro, Portfugal 18

NV Graham'’s, 20 Year Tawny Port, Douro, Portugal 25

All pricing subject fo 7.5% VAT. A 15% gratuity is automatically added to all checks.

DESSERTS

Key Lime Pie 12
key lime cream, graham cracker crumble,
toasted meringue, berry coulis, lime air

Banana Cream Pie 12
caramelized banana, vanilla cream, cookie crumble, mojito sorbet

Chocolate Paradise 12
spiced chocolate cream, cocoa streusel, passionfruit caramel,
meringue ice cream

Josper Grilled Pineapple 12
pineapple gastrique, tfamarind, coconut sorbet

Ice Cream 8
vanilla / chocolate / coffee with coconut milk

Sorbet Selection 8
coconut / mango / passion fruit

All pricing subject fo 7.5% VAT. A 15% gratuity is automatically added to all checks.



