SHAREABLE
INDULGENCES

THE SWEET TOOTH 19.
triple chocolate chunk, cookies and cream,
and reese’s peanut butter cup cookies,
cream cheese icing, chocolate garnish

WARM BAG O'DONUT HOLES 17.
chocolate and vanilla donut holes, tossed in cinnamon
and cardamom sugar, served with chocolate,
caramel and raspberry sauces

GIANT SLICE OF CARROT CAKE 27.
vanilla cream cheese frosting, candied walnuts,
carrot and pineapple purée, maple walnut ice cream

APPLE FRITTER WAFFLE 16.
salted caramel gelato, cinnamon vanilla glaze,
toasted pecans, caramelized apples

STRAWBERRY CHEESECAKE PIZZA 18.
fried dough, ny style cheesecake, fresh strawberries,
white chocolate and strawberry sauces

BANANAS FOSTER 18. PER PERSON
(minimum 2 people)
bananas flambéed tableside with rum, cinnamon,
fresh orange juice and brown sugar
served with nightingale banana pudding
ice cream sandwiches

BIG BIG CHOCOLATE CAKE 25.
one pound slice of chocolate layer cake, ganache,
white chocolate sauce, vanilla ice cream,
tall glass of milk

COCONUT CREAM PIE 16.
our signature coconut custard, buttery pastry crust,
toasted coconut flake, coconut gelato

GELATO OR SORBET
one scoop 5. three scoops 12.
featuring Cold Fusion and SoCo Creamery
rotating daily selections, see server for details



DESSERT DRINKS

LEMON CHANTILLY CAKE 15.
stoli vanil, limoncello, rumchata,
fresh squeezed lemon juice, simple syrup

COOKIE CRUMBLE 14.
vanilla vodka, faretti biscotti liqueur, cookie butter,
brown sugar simple syrup, cream

SPIKED AFFOGATO 12.
kahlua, espresso, vanilla ice cream

EVERYONE’S FAVORITE 15.
skrewball peanut butter whiskey, godiva chocolate,
peanut butter sauce, chocolate, cream

SPIKED COFFEE

MEXICAN COFFEE 13.
kahlua, tequila coffee, whipped cream

IRISH COFFEE 13.
jameson irish whiskey, baileys, coffee, whipped cream

COFFEE

regular/decaf 3.
cappuccino 6.
espresso 4.
double espresso 6

TEA 4.

handcrafted novus
herbal tea
[assortment]



