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SEAFOOD | CRAFT COCKTAILS | RAW BAR

KEY WEST KEY LIME PIE 15
House Made Key Lime Pie, Graham Cracker Crust, Whipped Cream & Wild Berry Coulis

WORLD FAMOUS SPICED CARROT CAKE 17
Carrot — Ginger Puree, Carmel Sauce & Candied Carrot “Hay”

CHOCOLATE & NUTELLA SEMIFREDDO 15
Chocolate Ganache-Graham Cracker Crust, Frozen Chocolate-Nutella Mousse, Frangelico Créme & Wild Berry Coulis

LEMON & THYME CREME BRULEE TAGINE 15

Raspberry-Mint Sorbet, Fresh Wild Berries & Caramelized Raw Sugar

LAVA CAKE 15

Molten Chocolate Cake — Meets — Soufflé, Caramel Sauce & Hazelnut Chocolate Chunk Gelato

SEA SALT & CARAMEL TIRAMISU 15

“CHEER ME UP” - Caramel Mascarpone Créme, Kahlua Soaked Cake, Vanilla Whipped Cream & Sea Salt Toffee

“We are all niotal wietid the feist kids and the second gloss of were.”

- Fdnaido Galeano, Uraugeayarn Jotdnalist

PODRT WIIE FLIGHTS
AFTER DINER ———
Espresso Martini Series : g:zzzz z ggyg RYE 25
Graham Y Bulleit, Whistle Pig Farm Stock,
TOS ESPRESSO MARTINI * Grahams 40yo Basil Hyden
Family Secret Recipe
BOURBON 25
Reposado Tequila, Licor 43, House Cold Brew 4
o Courvoisier VSOP WHISTLE PIG 39
KENTUCKY ESPRESSO MARTINI o Cramd MiaraiEr WP 6 yo, WP 10 yo, WP 12 yo
Rye, Whiplash Wiskey, House Cold Brew o Hennessy VS PORT 42
. Henﬂessy vsop Graham 10yo, Graham 20 yo,
CHOCOLATE MARTINI e Louis XIIT Graham 30 yo
Vanilla Vodka, Créme de Cocoa, Chocolate, Chocolate Ice e Remy VSOP
Cream e Remy XO CLASE AZUL TEQUILA 90
St George Pear Blanco, Reposado, Aniejo
GRASSOPHER
Créme de Menthe, Créeme De Cocoa, Ferent Branca, Cream,
Chocolate
CORDIALS AINARI €& CGRAPPA
WHISKEY REBELLION
St. George Pear, Cynar, Port, Orange Bitters, Lemon Peel
. . o Averna
o A (41 o Gall Ristrett
18TH AMENDMENT DiSaronno  + Kaluha | | * Qmar
Highwest Double Rye, Averna, Galliano Ristretto, Lemon « Aperol o Licor43 * Fernel-Branca
Peel, Peychaud’s Bitter e B&B e Limoncello * Montenegro
« Bailyes e Luxardo  Nonino Amaro
o Benedectine o Sambuca Balck o Rucolino
IRISH COFFEE o Campari o Sambuca White o Nonino Moscato
Jameson, Sugar, Coffee, Cream o Chambord o Tia Maria « Nonino Merlot
o Cherry Heerings » Tuaca « Poli Merlot
« Frangelico « DPoli Pera






