TODAY' S SWEETS

Vanilla Bourbon Créme Brulée 14

turbinado sugar crust | chocolate chip financier

Chocolate Duo Cake 14
chocolate almond cake | cherry syrup | ginger infused white & dark chocolate cream

coffee ice cream

Pistachio Lemon Tart 14
crunchy pistachio | lemon cream|pistachio cream| mascarpone cream|lemon ice cream

Kiwi Cheesecake 14
whipped cream | kiwi sauce | kiwi banana sorbet

Sorbet 5/scoop
ask your server about our selections

Ice Cream 5/scoop
ask your server about our selections

Rum Port

Diplomatico Reserva Exclusiva 16 Dona Matilde Colheita 2010 18
El Dorado 12-yr Special Reserve 15 Taylor Fladgate 10-yr Tawny 15
El Dorado 15-yr Special Reserve 19 Taylor Fladgate 20-yr Tawny 21
Kirk & Sweeney Dominican 15 Taylor Fladgate 30-yr Tawny 45
Zaya Grand Reserve 17 Taylor Fladgate 40-yr Tawny 74
ler Cru Cognac Taylor Fladgate 100-yr Flight 75
Pierre Ferrand Ambre 16 Sauternes 14

Larressingle Armagnac VSOP 17 Chateau Laribotte 2019 14



LOCALLY SOURCED C
AMOURI

OFFEE FROM CAFFE
U

‘Mocha Java’ French Press

SM -8 LG - 12
creamy & sweet with cherry flavors & balanced acidity

‘Dutchess’ Espresso Doppio 6
sweet, smooth, intense milk chocolate & citrus notes

HAND SELECTED ORGANIC TEAS

all six dollars

Irish Breakfast Tea

a stout robust blend of Kenyan & assam teas

Gunpowder Green Tea

new season tea with a surprising body & taste

Chamomile Tea

chamomile petals & peppermint leaves

Bourbon Street Decaf Vanilla Tea

rooibos, almond pieces, & calendula petals
Earl Grey Tea
black tea, cornflower petals, organic oil of bergamot
Spiced Rooibos Chai
rooibos, cinnamon, cloves
Passion Hibiscus Tea
passion flower, hibiscus, apple, strawberry

cornflower, rosehip, papaya, & pomegranate



