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KEY LIME P E e e 2
caramelized white chocolate, whipped créme fraiche

TR A DM LS U e 2
grand marnier, espresso, mascarpone mousse, ladyfingers, cocoa
BANANAS FO ST E R oo 2
buttercake, cinnamon bourbon bananas, walnut brittle, vanilla ice cream
MILE HIGH CHOCOLATE CAKE s 18

gianduja buttercream, hazelnut praline

TSNS B N7y’ E R ERE A TRERES

Double Ouertime

Ron Zacapa 23, Creme de Cacao, Creme de Noyaux, Lemon, Guava,
Whipped Cream Cheese

DESSERT COCKTAIL - 14

SECOND WIND

w’//m to g the distance

DRIP COFFEE 5
SINGLE ESPRESSOuu 4
DOUBLE ESPRESS Q. 6
AMERICANQ

LATTE 6
MACCHIAT O 6
CAPPUCCIN O 6
Gam the Record Lok, 1573

A London sports writer called boxing
‘the sweet science of bruising,” and
the name never let go. Consider
dessert our sweet science.

COOL DOWN

//{9[,61% (r()"é?a/z(g/
AMARO MONTENEGRO .14

AMARO CYNAR 70 2
MARTINGALE COGNAC .24
HENNESSY XO..oooo, 54

THE SWEET SPOT

desscht wines

INNISKILLIN ICEWINE . 22

NIAGARA, PENINSULA
well-rounded, honey, apricot

TAYLOR TAWNY 1o YEAR _ 18
DOURO, PORTUGAL
toasted nut, dried fig, oak-aged




