
SALTED CARAMEL BROWNIE SUNDAE 15
fudge brownie, salted caramel gelato, salted caramel and maldon  salted florentine

VANILLA BEAN CREME BRULEE  15   
whipped cream, berries, chocolate stick | GF

 SEASONAL BREAD PUDDING 16 
vanilla gelato

COOKIES AND CRÈME CHEESECAKE  16
whipped cream, oreo  crumble

1912 KEYLIME PIE 16
graham cracker s treusel , berry coulis, whipped  cream, berries

JUST A SCOOP…OF GELATO  8 
Ask Your Server for our Rotating Flavors

SHOT OF ESPRESSO   6

REGULAR OR DECAF COFFEE  4

CAPPUCCINO OR LATTE  8

oat milk , a lmond milk and whole milk a vailable

SOMETHING SPIRITED SOMETHING WARM

SUNSHINE ESPRESSO MARTINI 24

Don Julio Reposado , Cointreau, Kahlua,

 Espresso, Simple Syrup, Orange

TOASTED ALMOND MARTINI 24

Brackish Vodka, Kahlua, Disaronno, 

Heavy Cream, Graham Crackers

1912 ESPRESSO MARTINI  19

CHOCOLATE MARTINI 19

SWEET ENDINGS

BEVERAGES

Operations Charges: A taxable 18% Staff Service Charge is added to parties of 6 or more and distributed entirely to service staff performing the service. 
Additional gratuities are not expected but always appreciated. Applicable state tax will be added to your check. 

**Consumer Information: There is a risk associated with consuming raw oysters, if you have chronic illness of the liver, stomach or blood or have immune 
disorders, you are at greater risk of serious illness from raw oysters and should eat oysters fully cooked. If unsure of your risk, consult a physician.

*Consuming raw or undercooked meat, seafood, or eggs may increase your risk of food-borne illness. 
-Please inform your server of any food allergies you may have.

Split Plate Charge $7
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