AFTER LUNCH

Clﬁocolatc NaPolcon 12.5

Hazelnut cake laycrecl with milk and dark chocolate ganachc and milk chocolate
Chanti”g with chocolate sauce

Caramcl Chccsc Cakc Crémc Brﬁ]éc 12.5

(Caramel cheesecake & vanilla creme brilée served with fresh berries & guava sauce

Adora 1O

White Cl‘locolatc (Grand Marnier Mousse with orange marmalade in the center on

vanilla biscluit with mixed bcrrg sauce

Del Alba 10

Tequila scented lemon-lime chiffon lagercci with a walnut torte on a short bread crust

finished with a bcrr9 mirror glazc

TroPical Mousse 10

Mango mousse & créeme cheese filled with fruit (honcgdcw, cantalouPc, and

mango) served with troPical fruit and mango sauce

Gclato or Sorbct 10
Bowl of Seasonal Berries 10
Trio of Assorted T ruffles 16

T raditional Jtalian Cookies 6

GUIDED BY FRINCIPLES OF SUSTAINABILITY



AFTER LUNCH

T raditional C offees & T eas

[y Coffee 2.75 Cafel atté  3.75
f:rcnch Frcss (2. cuPs) 3.75 CaFé Moclﬂa 3.75
]”5 E_s]:)resso 3.00 I”g CaPPuccino 3.75
]”3 Doublc Esprcsso 5.00 chublic of Tca Hot Tca 2.75

Specialty C offee Drinks

T.Cool(’s Cogcc 8.00 Tuscang Coﬂ:cc 8.00
Amaretto di Saronno & (Grand Marnier Romana Black & Creme De Cacao
Jrish Coffee 8.00 Delos Coffee 8.00
Bushmills Jrish Whiskeg & Creme De Menthe Chambord & Tia Maria
Kcokc Coﬁzec 8.00 Arizona Cogcc 8.00
K ahlua, branclg & Creme De Cacao Bailcgs Jrish Cream & C ourvoisier VS
Nuttg |rishman  8.00 Bouganvi”a CoH:ce 8.00
Bailcg’s Jrish Cream& ]:rangclico Tia Maria & Mgcrs’s Dark Kum

Forts & Shcrrq

Croft 2000 20 “Joncsg”, Australia 7
Vintagc f) ort Tawnﬂ f) ort
Churchilts 10 Year 12 Domecq“Vifia 25” 25 year-old PX 9

T a wny Fort [antastic Dcsscrtﬁﬁcn:g



