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DESSERT

BRULEED BASQUE CHEESECAKE
Warmed, Roasted Strawberries - 15

THREE LAYER CHOCOLATE CAKE
Candied Cocoa Nibs, Whipped Créme Fraiche
Salted Caramel Sauce - 15

KEY LIME PIE
Créme Chantilly, Citrus Curd - 14

GELATO & SEASONAL SORBET - 8

AFTER DINNER INDULGENCE

A HORSE WITH NO NAME
Patron Reposado, Coffee Liqueur
Cinnamon, Coconut, Coffee - 19

SWEET DISPOSITION
Licor 43, Banana Liqueur, Espresso 21

*SERVED RAW OR UNDERCOOKED OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS



DESSERT WINES, PORT & MADEIRA

ROYAL TOKAJI MINA CUVEE ‘5 PUTTONYOS’, 2019
Hungary- 33
KRACHER, ZWEIGELT, BEERENAUSLESE
BURGENLAND, 2020
Austria - 27

NIEPOORT COLHEITA, 2009
Portugal - 19

CHURCHILL’'S, 2017
Late Bottled Vintage Port - 13

LA COLOMBE COFFEE & TEA
LA COLOMBE MONTE CARLO COFFEE 8
LA COLOMBE MONTE NIZZA ESPRESSO 10
CAPPUCCINO 11
LATTE 11

HOT TEA 9

English Breakfast
Citrus Chamomile
Jasmine Green
Moroccan Mint
Royal Earl Grey



