
DESSERT  
menu

SKILLET COOKIE FOR TWO
WHIPPED CREAM AND CHOCOLATE SAUCE 12.50

DEEP DARK CHOCOLATE  
LAYER CAKE FOR TWO

WHIPPED CREAM AND CHOCOLATE SAUCE 13.50 

COCONUT FLAN
WHIPPED CREAM 10.50

CRÈME BRÛLÉE CHEESECAKE
MIXED BERRY COMPOTE 10.50

TRES LECHES CAKE
MIXED BERRY COMPOTE 10.50

FLOURLESS  
CHOCOLATE LAVA CAKE

VANILLA ICE CREAM 12.50

CARAMEL APPLE CRUMB CAKE
CARAMEL SAUCE, WHIPPED CREAM,  

VANILLA ICE CREAM 12.50

HAZELNUT STUFFED CHURROS 
TOSSED IN CINNAMON SUGAR, WHIPPED CREAM, 

VANILLA ICE CREAM 12.50 
*OUR WHIPPED CREAM IS DAIRY FREE

VANILLA  
ICE CREAM  

7.50

SEASONAL 
SORBET 

8.50 



Cordials & dessert 

cocktails

AFTER HOURS NEGRONI
Flecha Azul Blanco Tequila, Mezcal Union, Lillet Blanc,  

Dolin Dry Vermouth 18

PB & SWAY
Peanut Butter Tequila, Black Raspberry Liqueur, 

Cointreau, Lime Juice 16.5

KEY LIME PIE MARTINI
Vanilla Vodka, Limoncello, Lime Juice, Vanilla Cinnamon  

Simple (Egg White Optional) 17.5

DIA Y NOCHE
Belvedere Dirty Brew, Dismal Harmony  

Barista Liqueur, Fresh Espresso, Vanilla Bean-Infused  
Agave, Dash Xocolatl Mole Bitters 17.5

NO RESERVATIONS 
ESPRESSO MARTINI

Reserva De La Familia Cristalino Tequila, Licor 43 Chocolate,  
Rebel Butter Pecan Bourbon Cream, Fresh Espresso 22.5

BANANA OLD FASHIONED
Banana Infused McConnell’s Irish Whisky,  

Black Walnut Bitters 18.5

ROMANA SAMBUCA 10 / LIMONCELLO 10 
BROWN BUTTER INFUSED BOURBON 18 

CHICA CHIDA PEANUT BUTTER TEQUILA 12  
FRANGELICO 9 / AMARETTO DI SARONNO 10.5 

LICOR 43 9 / LICOR 43 CHOCOLATE 9 
GRAND MARNIER 10.5 / TAYLOR RUBY PORT 11 

GRAHAM’S TAWNY PORT 14.5 
RESERVA DE LA FAMILIA CRISTALINO TEQUILA 20

Cognac
REMY VSOP 14.5 / COURVOISIER VSOP 14.5 

HENNESSEY XO 30 / HENNESSY VSOP 18 / REMY XO 32


