
menu code

*Consuming raw, cooked to order or undercooked meat, poultry,  
seafood, shellfish or eggs may increase your risk of food borne illnesses,  

especially if you have certain medical conditions. 
Please advise your server if there are any dietary requirements or food allergies.

The automatic ___% Service Charge collected for all food and beverage is not a tip or gratuity.  
This service charge may be distributed to certain food and beverage service employees.

WE ARE COMMITTED TO PARTNERING W ITH LOCAL 
FARMS ,  REGIONAL RANCHE S ,  ARTISANAL BAKERIE S , 

CRAF T DIST ILLERS AND USING SUSTAINABLE 
SEAFOOD.

DESSERTS

FRESHLY BAKED COOKIES $9
Red Velvet White Chocolate | Chocolate Chips

ICE -CREAM $5
Chocolate | Vanilla | Strawberry

CHOCOLATE S ’MORES CUSTARD CAKE $12
Brownie | Graham Streusel | Cremeux | Meringue | Vanilla Ice-

Cream

HOUSE MADE KEY LIME PIE $13
Berry compote | Chantilly Cream

SPANISH FLAN $12
Chantilly Cream | Dulce de Leche | Chocolate Sauce

VANILLA CREME BRULEE $12
Berry Compote | Whipped Cream

SAUCES
Salted Caramel | Chocolate | Raspberry Coulis | French Vanilla 

Custard

COCKTAILS
TOASTED ALMOND $10

Vodka | Amaretto Disaronno | Kahlua | Heavy Cream 

CHOCOLATE MARTINI $10
Vanilla Vodka | Godiva Chocolate Liquer | Creme de Cacao

TAYLOR FLADGATE TAWNY PORT $10
Aged 10 Years
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