S'MORES

our house specialty. a thick
graham cracker crust, ganache,
peanut butter caramel &
marshmallows toasted in our
wood fired oven. $5.6

WALNUT APPLE CRISP
warm baked apples topped with
a golden walnut crust, vanilla
bean ice cream & a drizzle of
caramel. $5.8

HOMEMADE CHEESECAKE

made, just for us, ny style
cheesecake. $6.2

TIRAMISU
our tiramisu (which means
“pick-me-up” in italian) is
imported from ny, ny. $6.7

CREME BRULEE

one of our best sellers. made

in house with madagascar vanilla
beans. simply outstanding. $5

MOLTEN CHOCOLATE

CAKE

the best. made with imported
schokinag chocolate. served
warm with vanilla bean ice
cream. $5.6

YOU CAN HAVE A SUNDAE
vanilla bean ice cream with
chocolate or caramel &
whipped cream. $4

2 SCOOPS OF ICE CREAM $3
JAX5.10

COFFEES
KEOKE COFFEE
brandy, dark creme de
cocoa & kahlua

HOT SPICED CIDER
hot cider & captain
morgan's

IRISH COFFEE
Jameson & brown sugar

NUTTY IRISHMAN
frangelico & baileys

JAMAICAN COFFEE
tia maria, & dark rum

LAYERED LATTE

tall latte layered with
amaretto, kahlua, bailey’s
or frangelico

CAFE LATTE

CAFE MOCHA
CAPPUCCINO
VANILLA CAPPUCCIO
VANILLA LATTE
ESPRESSO

HARNEY & SON'S
TEA

MARTINIS

the chocolate martini
our most popular desser
chocolate and
vodka...yum

créme brulee-tini t

chocolate monkey
chocolate martini w/bananas!

creamsicle
orange & white chocolate.

dessert-tini
icey vodka & kahlua

raspberry truffle
raspberries and chocolate

banana cream pie
greg's favorite dessert

thin mint
not for girl scouts

smore-tini
yum. “scouts honor”



