
MANGO MESS (gfo, cd) $14
fresh mango, meringue, mango compote, 

coconut cream, coconut chips, mango drizzle

Rickety Bridge Late Harvest, 
South Africa 2020 $12

Oremus Tokaji Aszu 3 Puttonyos, 
Hungary 2016 $14

CREME BRULEE (cd, gf) $12
passion fruit set custard,

crisp sugar brittle

Carmes de Rieussec, Sauternes, 
France 2017 $13

STICKY TOFFEE PUDDING (cn, cd) $14
date sponge cake, date compote, 

rum butterscotch sauce,
rum & raisin gelato

Banyuls, Domaine du Mas Blanc, France $12
Zacapa Rum 23yrs, Guatemala, $18

AFFOGATO (cd) $14
single espresso, 

torn chocolate brownie, vanilla gelato, 
Pedro Ximenez drizzle 

CHOCOLATE TART (cd) $15
chocolate pastry, dark chocolate ganache,

cherry Kirsch compote, vanilla cherry gelato

Tawny Port ‘Quinta do Vallado’ 20 yrs $15
Kirsch Royale $15

(v) = vegetarian, (vo) = vegetarian option, (ve) = vegan, 
(veo) = vegan option, (cn) = contains nuts,

(gf) = gluten free, (gfo) = gluten free option available,
 (cc) = contains celery, (ce) = contains egg, 

(cd) = contains dairy.
Please advise your server of any dietary restrictions. 

All prices in CI$: 1 CI$ = 1.25 US$. 
A 16% gratuity charge will be added to all checks.

COOKIES & CREAM $16
Busker Triple Cask Irish whiskey, Baileys, 

Disaronno, Baileys foam

ESPRESSO MARTINI $14
espresso coffee, Stoli vodka, Kahlua

GRASSHOPPER $14
crème de menthe, crème de cacao, cream

CARIBBEAN COFFEE $16
Siesta Key coconut rum, espresso, spiced cream

 

IRISH COFFEE $16 
Jameson Triple Distilled, espresso, cream

PORT & DESSERT WINE

Tawny Port ‘Quinta do Vallado’ 
10yrs $10  20yrs $15  40yrs $25

Taylor’s ‘Vargellas’ Late Vintage Port 2015 $20

Banyuls, Domaine du Mas Blanc, France $12
Solera-aged Fortified Dessert Wine

Rickety Bridge Late Harvest, South Africa 2020 $12

Carmes de Rieussec, Sauternes, France 2017 $13

Oremus Tokaji Aszu 3 Puttonyos, Hungary, 2016 $14

Brachetto DOC, Italy (red) $14
Moscato d’Asti DOCG, Italy (white) $15

DIGESTIFS & COGNAC

Grappa Villa Sandi Bianco $10
Amaretto Disaronno $12

Drambuie Whisky Liqueur  $12    
Cointreau Orange Liqueur  $12

Grand Marnier Orange Liqueur  $14
Bailey’s Irish Cream  $10

‘
Courvoisier VS $12  

Hennessy VS  $12
Martell VS $13

Prunier VSOP $16
D'Ussé VSOP $18

Remy Martin VSOP $20

DESSERT AFTER DINNER
COCKTAILS


