Alextnder’s

GARDEN RESTAURANT

Sweet Finishes

AFFOGATO | 10

Cup of Espresso, One Scoop of Vanilla Gelato

CHOCOLATE VOLCANO | 12

Warm Molten Cake, Vanilla Bean Ice Cream

THREE BERRY PIE | 9

Raspberries, Blueberries, Blackberries

A LA MODE | 13

MONIKA'S CREPE OF PASSION | 10

Fresh Warm Crépe Filled with Vanilla Cream, Passion Fruit Sauce

KEY LIME PIE | 10 GF
Classic Key Lime Pie, Chantilly Cream, Shaved White Chocolate,
Macadamia Nuts

FLOURLESS CHOCOLATE CAKE | 13 GF

Belgium Chocolate, Chantilly Cream

CREME BRULEE | 10 GF

Classic Vanilla Bean

TIRAMISU | 10

Lady Fingers Soaked in Espresso, Mascarpone Cheese

GELATO | 12 GF
3 Scoops of your choice
Vanilla Bean, Sea Salt Caramel, Pistachio Cherry

GF = Gluten Free



Alextnder’s

GARDEN RESTAURANT
After Dinner Drinks

KEY LIME MARTINI | 14

Vanilla Vodka, Lime Juice, Coco Lopez, Pineapple Juice, Heavy Cream,
Rimmed with Graham Cracker Crumbs

ESPRESSO MARTINI | 16

Tito Vodka, Espresso, Baileys, Kahlua

CHOCOLATE MARTINI | 16
Godiva, Baileys, Vodka

BRANDY ALEXANDER | 14

Brandy, Creme de Cacao, Cognac, Cream, Fresh Nutmeg

FEDELITAS BLACK FOREST KIRSCHWASSER | 14
Cherry Brandy Brandy

SCHLADERER | 14
Brandy

KEOKA COFFEE | 13

Brandy, Kahlua, Creme de Cacao

NUTTY IRISHMAN COFFEE | 14
Irish Whiskey, Frangelico, Baileys

COURVOSIER VSOP | 14

SANDY TAWNY PORT | 13
10 Year

SANDY TAWNY PORT | 16
20 year

SATURNES, SUDUIRAUT 2001 | 26

GRAHAM'S VINTAGE PORTO 1985 | 24



