G G

CAFE DU MONDE BEIGNETS | 18
chocolate sauce, whipped cream,
powdered sugar, fresh fruit

BROWN SUGAR N’ CINNAMON BEIGNETS | 20
bourbon vanilla cream, powdered sugar , fresh fruit

S'MORES MOUSSE JAR | 10
buttered graham cracker, fluff, burnt marshmallow

DARK SIDE OF THE MOON | 10
three layers of fudge cake infused with coffee liqueur,
chocolate mousse, chocolate ganache,
chocolate crescent moon

BANANA PUDDIN’ | 10
nilla wafers, bourbon custard, chocolate covered banana

PECAN POP TART | 10
pecan pie filling, salted caramel ice cream, fresh berries

SEASONAL CHEESECAKE | 10
Ask your server about our seasonal selections!
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THE “X” PERIENCE | 16
House Infused Wheatly Espresso Vodka,
Bluebird Distilling Coffee Liqueur,
Nitro Cold Brew, Cinnamon Simple Syrup

ESPRESS YOURSELF | 16
Boardroom Vanilla Vodka,
Bluebird Distilling Coffee Liqueur,
Nitro Cold Brew, Simple Syrup

THAT’S AMARO | 16
Boardroom Vanilla Vodka,
Bluebird Distilling Café Amaro,
Bluebird Distilling Coffee Liqueur,
Nitro Cold Brew, Simple Syrup

CAFE “XO” PERIENCE | 16
Patron XO Cafe Tequila,
Bluebird Distilling Coffee Liqueur,
Nitro Cold Brew, Cinnamon Simple Syrup

THE SMORES MARTINI | 14
House Infused Marshmallow Wheatly Vodka,
Chocolate Liqueur, Simple Syrup, Chocolate Bitters,
Chocolate & Graham Cracker Rim, Roasted Marshmallow
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