
AWARD WINNING

DESSERTS
Kaminsky’s desserts are

prepared fresh daily by our

pastry chefs and are changed

Please explore our dessert case located 

near the front door for 

and pies also available 

MILKSHAKES
THREE SCOOPS OF VANILLA BEAN ICE CREAM

THE ORIGINAL  $8
Vanilla bean ice cream

Choice of Chocolate, Vanilla or Strawberry
Choice of Heath Bar, Reese’s, Oreo or M&M’s +1.50

ESPRESSO  $10
Vanilla bean ice cream, single shot espresso

MINT CHOCOLATE CHIP  $10
Vanilla bean ice cream, mint, chocolate sauce, and chocolate chip

BIRTHDAY CAKE  $10
Vanilla bean ice cream, homemade white cake, rainbow sprinkles

BANANA PUDDING  $10
Vanilla bean ice cream, banana, wafer cookies

SALTED CARAMEL  $10
Vanilla bean ice cream, pretzels, caramel, sea salt

FLOATS
TWO SCOOPS OF VANILLA BEAN ICE CREAM

ROOT BEER FLOAT  $8
CAPPUCCINO FLOAT  $8

Vanilla bean ice cream, iced espresso,milk, whipped cream, cinnamon

KIDS
AGES 12 & UNDER

KIDS MILKSHAKE  $6.50
Two scoops of vanilla bean ice cream

Choice of Chocolate, 
Vanilla or Strawberry

Toppings: Oreo, Heath Bar, M&M's, 
Reese’s, Chocolate Chips, Sprinkles, Pecans  

Add additional toppings for +1.50 each

KID’S ICE CREAM SUNDAE  $6.50
Two scoops of vanilla bean ice cream, 

chocolate sauce, caramel, whipped cream, 
tuile cookie, cherry, & choice of 1 topping

KID’S FLOAT  $5.50
One scoop vanilla bean ice cream

Choice of Coke or Root Beer

SUNDAES
ICE CREAM SUNDAE  $10

Three scoops of vanilla bean ice cream, 
chocolate sauce, caramel, whipped cream, 
tuile cookie, cherry, & choice of 1 topping

BROWNIE SUNDAE  $12
Two scoops of vanilla bean ice cream, 

dutch cocoa brownie served warm, 
vanilla bean ice cream, chocolate sauce, 

caramel, pecans, whipped cream 
and a cherry on top

COOKIE SUNDAE  $12
Two warm homemade chocolate chip cookies, 

two scoops vanilla bean ice cream, 
chocolate chips, chocolate sauce, whipped cream

Toppings: Oreo, Heath Bar, Reese’s, 
Chocolate Chips, Sprinkles, Pecans, M&M's  
Add additional toppings for +1.50 each

ROTATING CAKES
BY THE SLICE:
2 LAYERS $10
3 LAYERS $11

PIES BY THE SLICE $8
TOLLHOUSE, BOURBON PECAN,

COCONUT CREAM, KEY LIME,
ROTATING MOUSSE, ROTATING FRUIT

MIXED BERRY COBBLER
(STREUSEL TOPPING) $8

CHEESECAKES
BY THE SLICE

ORIGINAL NY STYLE CHEESECAKE $11
ROTATING CHEESECAKE $12

GLUTEN FREE OPTIONS
BY THE SLICE

LEMON BLUEBERRY CAKE - 2 LAYER $11
DOUBLE DARE CHOCOLATE TORTE $8

COOKIES (2) $6
BROWNIE $6

ADD A SCOOP OF
VANILLA BEAN ICE CREAM

TO ANY OF OUR DESSERTS
TO MAKE IT A LA MODE +3

RED VELVET CAKE  
One of our most popular 

cakes. 3 layers, 
enhanced 

with cocoa powder, 
cream cheese icing

BOURBON 
PECAN PIE  

Southern classic, 
served warm

TOLLHOUSE PIE  
Kaminsky’s signature pie. 

Cookie dough, 
pecans, caramel sauce, 

chocolate sauce, 
served warm

COCONUT CREAM PIE  
Creamy coconut filling,

whipped cream, toasted coconut

MIXED BERRY COBBLER  
Seasonal fruit, streusel crumble.

Limited availability.

NY STYLE 
CHEESECAKE  
Traditional creamy 

cheesecake,  
graham cracker crust

DOUBLE DARE  
Flourless 

chocolate torte. 
Rich and decadent (GF)

MOUNTAIN OF 
CHOCOLATE  

The name says it all. 
3 layers, chocolate 
buttercream icing



 SPECIALTY   COFFEES
MOZZA ROASTERS COFFEE; HOT, ICED,

REGULAR, DECAF
HOUSE BLEND  $3.50

Medium Roasted Colombian and Guatemalan Blend, 
Notes of Mild Chocolate, Brown Sugar, Honeycomb, 

Meyer Lemon

ESPRESSO
Regular or Decaf

single  $2  •  double  $3.5
AMERICANO  $5

Double Shot Espresso, Hot Water

CORTADO  $4
Double Shot of Espresso, Steamed Milk

CAPPUCCINO  $5
Double Shot of Espresso, Frothed Milk, Cinnamon

CAFÉ LATTE  $5.50
Double Shot of Espresso, Steamed Milk

MACCHIATO  $4
Double Shot of Espresso, Milk Foam

CARAMEL MACCHIATO  $7
Vanilla Syrup, Milk, Espresso, Caramel Drizzle

AFFOGATO  $8
One Scoop of Vanilla Bean Ice Cream, Hot Espresso

Add a recommended flavor for +1.50
Mocha, White Chocolate, 

*Vanilla, *Caramel, *Hazelnut 
*Flavors Also Available In Sugar Free

All Flavors Topped with Whipped Cream

SIGNATURE    COFFEES
CREME BRULEE CAPPUCCINO  $8

Mozza Roasters Espresso, 
House Made Caramel, Vanilla, Bruleed Sugar

VANILLA LAVENDER 
OATMILK LATTE  $8

Hot or Iced
Mozza Roasters Espresso, Honey, 

Vanilla, Lavender Syrup, and Oatmilk

ICED COOKIE BUTTER LATTE  $8
Mozza Roasters Espresso, 

House Made Cookie Butter Creamer

CARROT CAKE LATTE   $8
Brown Sugar, Carrot, Warm Fall Spices, 
Housemade Cream Cheese Cold Foam

MAPLE PECAN LATTE  $8
Housemade Maple Syrup, Butter Pecan, 

Maple Extract, Sea Salt

PISTACHIO CARDAMOM BUN 
LATTE  $8

Brown Sugar, Pistachio, Vanilla, Cardamom, 
Cinnamon, Ginger

IRISH COFFEE  $12
Coffee, Irish Whiskey, Sugar In The Raw, 

Whipped Cream

NUTTY IRISH  $12
Coffee, Irish Cream Liqueur, Hazelnut Liqueur

STEAMERS
CHAI TEA LATTE  $6

Creamy Blend of Honey, Tea, 
Exotic Spices & Milk

HOT TEA  $4.50
English Breakfast, Green, 
Earl Grey, or Chamomile

HOT CHOCOLATE  $6
Dutch Cocoa, Whipped Cream, Chocolate Sauce

Add a Recommended Flavor +1.50

Banana, Raspberry, Mint  

Add Espresso +2

HOT KAMINSKY  $5
Hazelnut and Steamed Milk, Topped with Whipped Cream 

Add Espresso +2

TOASTED MARSHMALLOW  $6
Irish Cream, Caramel, Steamed Milk,

Topped with Whipped Cream 

Add Espresso +2

WE PROUDLY SERVE... MOZZA COFFEE ROASTERS
FOOD ALLERGY WARNING: OUR PRODUCTS MAY CONTAIN OR HAVE CROSS CONTAMINATION FROM WHEAT, EGGS, SOY, MILK, PINE NUTS & PEANUTS.



BOURBON

Angel's Envy 

Buffalo Trace 

Maker's Mark 

Woodford Reserve  

......................................................

WHISKEY

Crown Royal 

Crown Royal Apple 

Jameson 

Jack Daniel's

Knob Creek 

Skrewball Peanut Butter Whiskey 

Wild Turkey 

American Honey 

......................................................

SCOTCH

Balvenie Caribbean Cask 14 Year

Dewar's White Label 

Johnnie Walker Black Label  
......................................................

VODKA

Ketel One 

Cannon Signal Point 

Titos

Van Gogh Espresso Vodka 

Pearls Blueberry 

Smirnoff Caramel 

Van Gogh Dutch Chocolate

......................................................

GIN

Bombay Sapphire 

Hendricks 

Tanqueray

RUM

Don Q Cristal White 

Kraken Black Spiced 

Myers's Dark 

RumHaven Coconut

Toppers Banana Vanilla Cinnamon  

......................................................

 TEQUILA

Don Gato Blanco 

Don Gato Reposado 

Espolon Blanco

Espolon Reposado 

Patron Silver  

Patron XO

......................................................

LIQUEURS & CORDIALS

Aperol 

Six & Twenty Carolina Cream 

Chambord

Disaronno

Giffard Vanille de Madagascar 

Goldschlager 

Grand Marnier 

Luxardo Maraschino Liqueur 

Midori 

St. George NOLA

St. Germaine

Stirrings Triple Sec

Sweet Carpano Antica 

Creme De Cacao 

Kahlua 

Chinola Passion Fruit Liqueur

Hoodoo Chicory

PAMA Pomegranate 

St. George NOLA Coffee

Marie Brizard Chocolate Royale 

Rumchata

DESSERTS DESERVE A DRINK
Full Bar • Spirits • Liqueurs • Cordials



SIGNATURE     DESSERT   MARTINIS 14
CURIOUS GEORGE

Coconut Rhum, Vanilla/Cinnamon Liqueur, 

Chocolate Liqueur, Banana Liqueur, Cream

MOCHATINI

Dutch Chocolate Vodka, Coffee Liqueur, 

Chocolate Liqueur, Espresso, Chocolate Powder Rim

SAMOA

Caramel Vodka, Chocolate Liqueur, Coconut, Cream, 

Caramel Coconut Rim

KAHLUA ESPRESSO

Kahlua, Vanilla Vodka, Chilled Espresso, 

Espresso Beans 

TIRAMISU

Espresso Vodka, Rumchata, Chocolate Liqueur, 

Cream, Cocoa Rim

KEY LIME PIE

Key Lime Rum, Licor 43, Lime Juice, Splash Of Cream, 

Lime Wedge, Graham Cracker Rim

BACCHUS’ MISTRESS  

Gin, Pama, Pomegranate Juice, Sour, Pineapple Juice



SIGNATURE                 COCKTAILS 14
KAMINSKY’S OLD FASHIONED 
Bourbon, Espresso, Brown Sugar, Chocolate Bitters

PASSIONFRUIT SPRITZ
Prosecco, Passionfruit Liqueur, Edible Glitter

HOLY CITY PUNCH 
Coconut Rum, Raspberry Liqueur, Banana Liqueur, 
Pineapple, Pomegranate, Lemon Juice

HAZELNUT AFFOGATO 
Hazelnut Liqueur, Vanilla Ice Cream, Espresso, 
Shaved Espresso Bean

SPIKED CHAI-DER 
Housemade Cinnamon Apple Brown Sugar Syrup, 
House Chai, Apple Cider, Seed Lip Spiced 94 Or 
Spiced Rum. Served Hot Or Iced, Topped With Dried 
Apple Slice And Cinnamon Stick

PUMPKIN SPICE LATTE ESPRESSO MARTINI
Pearl Vanilla Vodka, Rumchata, House Pumpkin Pie 
Syrup, Espresso

BEER
Stella Artois $7 | 4.9% abv
Bud Light $6 | 4.2% abv
Michelob Ultra $6 | 4.2% abv
Guinness $10 | 4.3% abv
Not Your Father’s 
Root Beer $6.50 | 5.9% abv
Make it a float with ice cream +3

HAPPY HOUR
Monday - Friday 4pm - 6pm

$10 SIGNATURE DESSERT MARTINIS
$10 SIGNATURE COCKTAILS

$2 OFF SIGNATURE COFFEES

WINES 
by the glass
Prophecy Pinot Grigio $9 
Nobilo Sauvignon Blanc $9
Hahn Pinot Noir $11
Franciscan 
Cabernet Sauvignon $10

ZERO    PROOF 10
STRAWBERRY ITALIAN SODA
Strawberry Syrup, Sparkling Water, Whipped Cream 

RASPBERRY LEMONADE
Raspberry Syrup, Simple Syrup, Fresh Lemon

KAMINSKY'S CHERRY KEY LIME DELIGHT
Lemon, Lime, Cherry Syrup, Sparkling Water, Cherry



ADULT  MILKSHAKES 14
Disclaimer: These may bring all the boys to the yard

THREE SCOOPS OF VANILLA BEAN ICE CREAM, 

TOPPED WITH WHIPPED CREAM 

BERRY BLISS

Blueberry Vodka, Coconut Rhum, Raspberry Liqueur, 

Vanilla Ice Cream, Whipped Cream

NUTTY NIRVANA

Chocolate Vodka, Hazelnut Liqueur, Chocolate, 

Vanilla Ice Cream, Whipped Cream, Chocolate Chip 

Cookie Pieces

BUSHWACKER

Dark Rum, Coffee Liqueur, Cacao Liqueur, 

Coconut Cream, Vanilla Ice Cream, Whipped Cream

JIMINY CRICKET

Mint Liqueur, Chocolate Liqueur, Cream, 

Vanilla Ice Cream, Whipped Cream, Shaved Chocolate

UP ALL NIGHT

Double Espresso Vodka, Chilled Espresso, 

Vanilla Ice Cream, Orange Bitters, Maldon Salt, 

Whipped Cream, Espresso Beans


