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Desserts 
Créme Brûlée   550 

Chocolate Decadence    700 

Strawberry Flambé Served in 
 Puff Pastry with Ice Cream 850 

 New York Cheesecake 650 

 Bananas Foster   850 

           
 

Café Specialties     
850 each 

Café Fifi   Brandy and Kahlua 
 

Café Irish  Irish Whiskey and Kahlua 
 

Café Wellington Rum and Créme de Coconut 
 

Café Mexican  Tequila and Kahlua 
 
Café Espagnole Brandy and Tia Maria 

 
Espresso    350 

 
Cappuccino    375 

 

Cognac 

A tribute to the art of cognac making.  Complex and subtle.  Aged over 30 years. 
 

 
Remy Martin XO                 2700 

  
Hennessy XO                     3000 

 
A cognac of superior bouquet and finesse.  Smooth with a long aftertaste. 

 

Courvoisier VSOP          800 
 

Courvoisier VS              700   
 

Hennessy                     650               
    

 
After Dinner Ports,  Cordials,  and Single Malt Scotch Available 
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