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After Dinner drinks

Irish coffee $9

Irish whiskey, coffee and brown sugar topped

with whipped cream

Tamavind Coffee s9
Hot coffee with Bailey’s and Frangelico with
froth milk

Espresso Martini $10
Double espresso Vodka, Starbuck coffee, and
cream

Cognac
Hennessy VS 8
Hennessy VSOP s11
Remy VSOP s11
Remy XO $30

Cordials
Amaretto Disarrvono $8
Bailey’s $8
Frangelico $8
Grand Marnier $12
Grappa $8
Kahlua $8
Sambuca $8
Tio Pepe $7
Harveys Bristol Cream s7
Extase XO $12

Dessert wines and Port
Moscato Di'asti $7
Taylor 10 years s7
Fonseca 2000 Porto Late Bottle Vintage s7
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Desserts

Chocolate Mousse $8
A classic Chocolate Mousse
Cake with Créme Brulée
filling covered with a rich dark chocolate
and a hint of hazelnut Cookies.

Coconut Cake $8
White cake soaked in sweet creamy
coconut milk and Smothered in whipped
topping and coconut flakes.

Fried Banana $8
Homemade Fried Banana with Coconut
ice cream topped
with honey and sesame seed.

Fried Ice Cream $8
Vanilla ice cream surrounded by bread
and fried until golden brown topped with

raspberries sauce.

Jce Cream s7
Home style ice cream your choice of
Coconut, Green Tea or Mango.

DESSERT SPECIALS
See your server to find out about
today’s special dessert.
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