Dessert

Passion Fruit Mousse 11

Brazilian Homemade Mousse, Prepared
Passion Fruit Puree Juice

Petit Gateau 12

Warm Chocolate Cake, with a Hot Fudge
Center Served with Vanilla Bean Ice Cream

Peanut Butter Chocolate Cake 12

Chocolate Cake, Layered with a Smooth
Peanut Butter Frosting

Pudim De Leite 11
Homemade Brazilian Style Vanilla &
Egg Custard Flan, Topped with Caramel

Berry Pana Cotta 12

Italian Cream Pan Cotta Topped with
Fresh Mixed Berry Sauce

H&H Red Velvet Cake 12

Red Velvet Cake, Topped with Fresh
Strawberry Glazed Sauce

AFTER DINNER COCKTAILS

Espresso Martini 16

Chocolate Martini 17

Irish Coffee 15
DIGESTIF
Sandeman Porto Glass 12
Inniskillin Ice Wine Glass 30
COFFEFE

Espresso/Macchiato 6

Café Brasileiro 16

Caipirinha Coffee 17

Iced Drunken Mocha 18

Bottle 86

Bottle 140

Cappuccino/Latte 6

Vanilla Latte 7 Coffee/Decaf 4 Hot Tea 4
CORDIAL CACHACA CONGNAC
Limoncello 16 Pirassununga 51 15 Hennessy V.S 20
Sambuca 16 Ypioca 14 Hennessy X.O. 61
Fernet Branca 14 Ypioca Gold 17 Cordon Bleu. 51

Baileys 18

Disaronno 16

Kahlda 14 TEQUILA SCOTCH

Grand Marnier 18

Grand Marnier 100 35 Casamigos Blanco 16 Glenlivet 12 16

Liquor 43 16 Casamigos Reposado 18 Glenlivet 18 22

Campari 14 Casamigos Afiejo 21 Glenlivet 21 6

Godiva Dark/White 16 Casamigos Mescal 18 Glenlivet 25 149

Aperol 14 Classe Azul Reposado 41 Macallan 12 25
Don Julio 1942 45 Macallan 18 100

WHISKEY/ BOURBON Macallan 25 350

Johnnie W. Black 18

Basil Hayden 18 GRAPPA Johnnie W. Blue 72

Makers Mark 16

Crown Royal 16 Alexander 16

Knob Creek Rye 18 Aqua DiVita 109

A 4% SURCHARGE WILL BE ADDED TO ALL GUEST CHECKS TO DEFRAY THE
INCREASED COST OF WAGES & BENEFITS THANK YOU FOR SUPPORTING OUR STAFF



