
Tonight’s Desserts $14 

Caribbean Rum Cake  
with Vanilla Ice cream  

& Caramel Sauce 

Vanilla Cheesecake  
with wild berry topping 

Banana Tart   
with toasted coconut  

Affogato  
Vanilla Ice Cream with 

 espresso coffee & Kahlua 

Chocolate Brownies with 
Cheesecake Swirl  

& Ice Cream* 
(* Gluten / Dairy Free Option Available)

Individually Baked  
Apple tart, vanilla ice 
cream & caramel sauce  

Vanilla Crème brûlée (GF) 
  

Creamy Coconut Caramel 
with dark chocolate (GF) 

Liquor Coffees $11 
The Opus 

Grand Marnier & Frangelico 

The Mimi 
Dark rum & Cognac 

The Boheme 
Baileys & Drambuie 

The Madame 
Brandy & Kahlua 

The Traviata 
Amaretto & Dark Rum 

Caicos Coffee 
Rum, Nassau Royal & Kahlua 

Tasting Flights 
Three ¾ oz pours 

Bambarra Rum $16 
Turks & Caicos 

Bambarra Gold 2yr 
Bambarra Reserve 8yr 

Trouvadore 15yr 

Kings of Rum $30 
Appleton 12yr, Jamaica 

El Dorado Special Reserve, 
 21yr, Guyana 

Ron Zacapa XO, Guatemala 

Princes of Rum $20 
Flor de Cana 12yr, Nicaragua 

Admiral Rodney Extra Old,  
St Lucia 

Chairman’s Reserve, St Lucia 
“The Forgotten Casks “  

Tres Amigos $27 
Casamigo Anejo  
Ilegal Mezcal 
Don Julio 1942 

Kentucky Bourbon $31 
Angel’s Envy  

Basil Hayden’s 
Blanton’s Original  

Single Malt Scotch $25 
Talisker 10yr, Isle of Skye 

Lagavulin 16yr, Islay 
Cragganmore 12yr, Speyside 

Grappa  

Poli – Sarpa Oro 
$14 

Gaja – Ca’Marcanda Promis 
$15  

Jacopo Poli – di Bolgueri  
Sassicaia   

$19
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