
Last Course  
D U L C E  

C O F F E E  D R I N K S  

Almond Sponge Cake with Coffee and Chocolate Filling   -   10.50  
served with a blackberry reduction sauce and berries   

Stuffed Churros  -   8.50  

Mexican Coffee - tequila, grind espresso, whip cream  -   12.25  

Spanish Coffee - rum, triple sec, grind espresso, whip cream  -   12.25  

D E S S E R T  W I N E S  
2017 Nika,  - bent el riah, passito di pantelleria  -   15  

2018 Chateau La Rame - sauternes, France  -   12  

C O G N A C  

Louis XIII, Grande Champagne - (1/2 oz pour)  -   100  

Pierre Ferrand -  10 Generations (1 oz servings)  -   15  

R U M  

Barcadi 16 yrs old - Grand Reserva Especial, Puerto Rico  -   17  

Pusser’s -  British Navy, Guyana  -   15  

1996 Plantation - Single Cask, Jamaica  -   22  

Samaroli -  Spanish Soul, 12 yrs old, Belize  -   28  

Samaroli - 14 yrs old, Venezuela  -   40  

A R M A G N A C  

1984 Castarede - Bas Armagnac  -   26  

Castarede -  20 yr old, Reserve de la Familie  -   20  

Delord - 25 yrd old Bas Armagnac   -   35  

1991 Delord  -  Bas Armagnac   -   21  

2008 Ravignam  -  Bas Armagnac   -   22  

1985 Ravignam  -  Bas Armagnac  -   40  

S H E R R Y  A N D  P O R T  
Alvear, 1927 Solera Pedro Ximenez - Sherry  -   17  

  

Taylor Fladgate - 20 year old tawny, Port  -   19  

B R A N D Y  

Germain-Robin - 7 year Alambic, California  -   14  

Germain-Robin - XO Select Barrel, California  -   18  

Germain-Robin -Single Barrel, Pinot Noir California   -   20  

Keoke Coffee - brandy kahlua, whip cream  -   12.25  

Toasted Almond Coffee - grind espresso, amaretto, whip cream  -   12.25  

Espresso Martini - vodka, bourbon cream, grind espresso  -   14.25  

E S P R E S S O  D R I N K S  
Espresso  -   5.50  

Cappuccino  -   7.50  

Double Espresso  -   6.75  

Latte  -   7.50  

egg custard filling, ghirardelli chocolate sauce, whip cream    

Caramel Flan  -  10.25     
infused rum, bourbon cherry    

Flourless Chocolate Torte  -  8.50        
silky, rich and smooth chocolate, powder sugar, strawberry glaze

Freddie’s Root Beer Float  -  12.00   (Must be 21)       
vanilla ice cream, Buffalo Trace Bourbon Cream, gourmet
root beer, toasted almonds  

Peanut Butter Toffee Bar with Vanilla Ice Cream  -  9.50        
butter, brown sugar, peanut butter chips,toffee bits, sugar crystals

ALTA COCINA

1 oz servings

1 oz servings

1 oz servings

S P A N I S H  B R A N D Y  

Cardenal Mendoza - Solera Gran Reserva  -   10  

1957 Christian Droulin - Coeur de Lion  -   45  

Lepanto -  15 yrs  Solera Gran Reserva  -   12  

  

Torres  -  30 year Solera Jaime I   -   22  

1 oz servings

C A L V A D O S  
1 oz servings


