
Desserts  
 
+ Basque Cheesecake  _____________________________________________________________ 12  
    Sour Cherries  

+ 7 - Layer Chocolate Cake  _____________________________________________________ 12  
    Coffee Ice Cream  
 
+ Crème Brulée _________________________________________________________________________ 12 
    Raspberry, Burnt Sugar 
 
+ Banoffee Tart_________________________________________________________________________ 12 
    Caramelized Banana, Toffee Sauce, Whipped Cream

 
Cocktails
+ Still A Carajillo - Texas Bourbon, Licor 43, Cardamaro,  ___________ 16 
   Orange, Merit Espresso 
+ Housemade Irish Cream - Irish Whiskey, Cold Brew,  ____________ 14 
   Crème de Cacao, Condensed Milk, Chocolate Bitters, Cocoa
 

Paired Spirits  

+ Amaro Nonino Quintessentia ______________________________________________ 14
+ Balcones Hotel Emma Single Barrel Cask Strength Rye _____  18 
+ Diplomatico Reserva Exclusiva __________________________________________       15
+ Don Julio Anejo ___________________________________________________________________ 30 
+ Monnet VSOP  _____________________________________________________________________       18  

Dessert Wines

+ Dolce by Far Niente, Napa Valley, California, 2015  ____________ 42 
+ El Maestro Sierra, Pedro Ximénez Sherry, Jerez, Spain  ______ 16
+ Emotions de La Tour Blanche, Sauternes, France, 2018  ____ 18
+ Inniskillin, Vidal Icewine, Niagara Peninsula, Canada, 2019  _ 30
+ Quinta do Noval, 10 Year Tawny, Douro, Portugal ________________ 16 
+ Taylor Fladgate, 40 Year Tawny, Porto, Portugal _________________ 48 
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