
 
Pastel de Chocolate   10 

Flourless chocolate torte, chocolate pudding, vanilla ice cream, chocolate sauce 
Suggested Pairing…Sandeman “Founder’s Reserve” Ruby Port   7.5 

 

Crema Catalana   12 
Spanish custard with cinnamon and orange, burnt sugar topping, almond cookie, fresh fruit 

Suggested Pairing…Alvear “Solera 1927” Sherry   12 
 

Tarta de Santiago   12 
Almond cake; dulce de leche sauce, fresh blueberry sauce, crushed Marcona almonds 

Suggested Pairing…Michele Chiarlo “Nivole” Moscato d’Asti   7.5 
 

Tarta de Queso   12 
Burnt Basque cheesecake, fruit compote, sorbet 
Suggested Pairing…Firelands Ice Wine   15 

 
Gran Plato de Postre   38 

Grand dessert plate; chocolate torte, Spanish custard, almond cake, Basque cheesecake 

 
Helados y Sorbetes   5 

A changing selection of ice creams and sorbets 
 
 
 

******************** 
 
 
 

 

French Press, Espresso, Cappuccino, Latte 
Harney & Sons Specialty Tea Sachets 

 
 
 

 

 
 



 
Caffe Shakerato 

Don Ciccio & Figli Concerto espresso liqueur,  
 Frangelico, espresso, pinch of salt; up with a lemon twist 

 
Carajillo 

Licor 43, espresso; on the rocks and mixed tableside 
 

The Italian Job 
OYO Honey Vanilla vodka, Tessora Crema al Limone, 

house-made sour mix, sink of Don Ciccio & Figli  
Concerto espresso liqueur; up with grated nutmeg 

 
Pizelle 

OYO Vodka, Amaretto DiSaronno, Licor 43,  
Galliano; up with a lemon twist 

 
Raspberry Cheesecake Martini 

    Smirnoff Vanilla vodka, Chambord,  
   Amaretto Disaronno, Bailey’s Irish Cream,  
splash of half & half, up with cocoa powder 

 
Salty Caramel Chocolate Martini 
Smirnoff Caramel vodka, Godiva White and 

Dorda Double Chocolate liqueurs; 
up with a salted rim and cocoa powder 

 
Baileys & Coffee 

Bailey’s Irish Cream, whipped cream 
 

Bermuda Coffee 
Zaya 16 year rum, Bailey’s Irish Cream, whipped cream 

 
Café Gates 

Grand Marnier, Kahlúa, 
Crème de Cacao, whipped cream 

 
Irish Coffee 

Tullamore Dew Irish Whiskey, sugar, 
whipped cream 

 
Italian Coffee 

Tuaca, Frangelico, whipped cream 

 
Jalisco Coffee 

Patrón XO Cafe, whipped cream 

 
Spanish Coffee 

Hennessy VS cognac, Kahlua, whipped cream 
 

 

 

Michele Chiarlo “Nivole” Moscato d’Asti, Italy  2016 
Poquito Moscato, Valencia, Spain  NV  500ml 

Frost Bitten Ice Riesling, Yakima Valley, Washington  2014 
Firelands Ice Wine, Isle St. George, OH  2012 

 
Ramos Pinto “Lágrima” White Port             
Ramos Pinto “Collectors” Ruby Port 

Ramos Pinto “Quinta de Ervamoira” 10 year Tawny Port 
Ramos Pinto “Quinta de Bom Retiro” 20 year Tawny Port 

Alvear “Solera 1927” Sherry  
 

Sandeman “Apitiv Reserve” White Port 
Sandeman “Founder’s Reserve” Ruby Port 

 
Sandeman Aged Tawny Ports    10 year - 20 year - 30 year - 40 year 

Tawny Port Flight – a one ounce pour of each 
 


