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Dessest Cockiails
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%/ CREME BRULEE 12 BLUEBERRY TEA Ioz 9 /a
a\, langues de chat amaretto, cointreau, bold breakfast, hot water, orange }}*‘
.,K HAZELNUT DACQUOISE 13 LE MARTINIQUAIS 1.50z 12 -
\!
\h{ milk chocolate, citrus 5yr rum, amaretto , bailey’s, espresso, whipped cream, orange twist \
§ )
g}/ ECLAIR AUX BANANES FOSTER 12 CAFE ROYALE 1.250z 13 /%
Ry caramelized bananas, brown sugar, black rum, pecans Be>B, fernet branca, espresso, honey, mint L)
} ICE CREAM or SORBET 12 COFFEE NEGRONI 2.250z 14 }?‘.
gin, campari, vermouth, espresso \1
. FROMAGES 21 3
X 3 fromages, fruit, chutney, crostini LUNETTE ESPRESSO MARTINI 20z 15 /%
R vodka, kahlua, cherry syrup, espresso, amarena cherry '
FRENCH CAPPUCCINO 1oz 16

-5

kahlua, cointreau, espresso, milk

W g @W Toz | 20z

Chartreuse Verte 14 | 23
Absinthe 55 13| -
Amaro Montenegro 7113

Coflee & Beverages

ESPRESSO 3.75
AMERICANO 3.75
MACCHIATTO 4.25 MOCHA 55
CAPPUCCINO 5 LONDON FOG 55
LATTE 5 MATCHA LATTE 5.5
CHAI LATTE 5.5 ORGANIC TEA 3.75
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GOLDEN CHAI LATTE 5.5
DIRTY CHAI LATTE 6.25
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Amaro Lucano 7113
Courvoisier VS 12|21 VSOP 15|25
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Hennessy VS 12|21 VSOP 18| 29
.jf @W %&/Zéd/ 20z Calvados Boulard 12121 L]
B Harvey’s Bristol Cream Sherry 8 Grand Marnier 101 - N
T&{ Alvear Medium Dry Montilla-Moriles 9 Benedectine 9] - \
y Gonzdlez Byass Tio Pepe Extra Dry 9 Lillet Blanc 6|11 ‘&
j/ Chateau d’Orignac Pineau des Charentes 12 Martini Sweet Vermouth 611 /Ef
\' Taylor Fladgate LBV 12 Croft White Port 8|14 }?\
A Dubonnet 12 . -
‘% Gonzdlez Byass Del Duque Amontillado Sherry 17 Campart 7113 \1
¥ Taylor Fladgate 20 Yr Tawny Port 18 Suze 9116 N
j/ Chateau Guiraud Sauternes 35 Pastis 7113 3

Croft Vintage Port 2000 35
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