
COFFEE-TOFFEE 
CHOCOLATE              
TRES LECHES
CHOCOLATE CAKE   
SOAKED IN COFFEE 
INFUSED TRES LECHES, 
COFFEE BUTTERCREAM, 
CHOCOLATE TOFFEE 
CRUMBLE, MALDON       
SEA SALT

LEMON-THYME 
SQUARE                 
SHORTBREAD CRUST, 
BLUEBERRY COMPOTE, 
STRAWBERRY YOGURT 
CRUMBLE, STRAWBERRY 
POWDER

DESSERT

10

10

10

10

10

(GF) gluten free

ORANGE     
CREAMSICLE PIE                         
FLAKY CRUST, TANGY 
ORANGE COULIS, 
CHANTILLY, MERINGUES

BANANA PUDDING            
BANANA MOUSSE, 
CHANTILLY, SALTED 
CARAMEL, HAZELNUT 
WAFER (GF)

BLACKBERRY 
CUSTARD                   
TANGY CUSTARD, 
BLACKBERRY CARDAMOM 
COMPOTE, PISTACHIO, 
CORNMEAL CRUMBLE

All of our desserts are made from scratch by Pastry Chef                
Sara Horton, Pastry Sous Chef Allie Jackson, and team.
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CHÂTEAU PETIT GUIRAUD 
SAUTERNES
SCHLINK HAUS EISWEIN                                                     
COCKBURN'S RESERVE   
RUBY PORT                                                          
FLADGATE 2018 LBV PORT                                   

DESSERT WINES
11

16
7

10

FIVE FARMS SINGLE BATCH 
IRISH CREAM                                                 
LUXARDO AMARETTO                                                          
LUXARDO LIMONCELLO                                   
BONAL       
AVERNA AMARO       
GREEN CHARTREUSE
FERNET BRANCA
FERNET MENTA

CORDIALS & DIGESTIFS
FRANGELICO
MOZART CHOCOLATE 
CREAM LIQUEUR
GRAND MARNIER
KAHLUA
HENNESSY COGNAC
PIERRE FERRAND 1ER     
CRU DE COGNAC      

all items 2oz pours

9

7.5
7.5
7.5
9.5
15

7.5
7.5

9
9

10
7.5
15

12.5

SIGNATURE COCKTAILS TO-GO
PEACHY KEET                                                
signature frozen concoction, secret recipe                                                     
$8 for 8oz | $15 for 16oz | $29 for 32oz

HISSY FIT                                        
tequila, curacao, lime,                           
house dragon fruit-jalapeno syrup                               
$9 for 8oz | $16 for 16oz | $30 for 32oz

RAIN IS A GOOD THING 
Bulleit Bourbon, Bonal, lime                    
$15 for 8oz | $28 for 16oz | $50 for 32oz

CS SEASONAL FROZEN COCKTAIL
please ask about our fabulous,          
dynamic seasonal concoction                                
$8 for 8oz | $15 for 16oz | $29 for 32oz

maximum 32oz per person *with purchase of food item*

LEIVA’S COFFEE
ABUELA REINA MEDIUM ROAST

A medium roast with a bold flavor. This signature nutty and earthy roast is made with
100% single-origin Arabica beans for a full-bodied, complex and rich flavor. $3.50

GRAHAM'S 10YR           
TAWNY PORT
GONZALEZ BYASS 'NECTAR' 
PX SHERRY
DOMAINE BOUSQUET LATE 
HARVEST MALBEC                   

9

12

8
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