
DESSERTS
HAZELNUT OPERA CAKE	 $12 
Chocolate mousse, hazelnut 
meringue, chocolate sauce,  
barquillo wafer 

KEY LIME TART	 $10 
Raspberry, mango,  
Chantilly cream

MADAGASCAR VANILLA	 $10 
PANNA COTTA GF  
Fresh seasonal berry compote

TIRAMISU	 $10 
Honey, espresso syrup, 
crumbled lady fingers

CANNOLI	 $8 
Caramel sauce, fresh strawberry

GELATO	 $5 
Chocolate or vanilla, barquillo wafer

COFFEES
FRESH BREW REGULAR	 $4  
OR DECAF COFFEE

ESPRESSO	 $5

DOUBLE ESPRESSO	 $7

CAPPUCCINO	 $7

Complimentary homemade biscotti  
served with espresso beverages only.



PERFECT 
PAIRING
HAZELNUT COLD BREW  

+ HAZELNUT OPERA CAKE 
Frangelico, Kahlua,  

Espresso Vodka, Cream

KEY LIME MARTINI  
+ KEY LIME TART 

Vanilla Vodka, Fresh Lime,  
Crema Di Limoncello 

DEROMO’S BELLINI  
+ MADAGASCAR VANILLA 

PANNA COTTA 
Ketel One Peach and Orange 
Blossom Vodka, Peach Nectar, 

Orange Bubbles 

ESPRESSO MARTINI  
+ TIRAMISU 

Vodka, Kahlua, Bailey’s, Espresso

SPICED PEAR PROSECCO  
+ CANNOLI 

St. Andrews Spiced Pear Liqueur, 
Ginger Syrup, Prosecco


