since 1997

HOME OF AMERICA’S BEST MAI TAI!

WINNER OF THE SOUTHERN CALIFORNIA RESTAURANT WRITERS CALIFORNIA GOLD AWARD & THE LOCALS’ CHOICE FOR BEST DINING SPOT

A Litt le Sumt hin’
Sumt hin’

DESSERTS
HOT APPLE COBBLER
Fuji apples baked together with just the right
amount of spice. Topped with our roasted
pecan crumbed cobbler topping and crisped.
Served with vanilla bean ice cream.
9.95

HOT PEACH COBBLER
California Freestone peaches cooked and
topped with our roasted pecan crumbed
cobbler topping and crisped. Served with a
scoop of vanilla bean ice cream.
9.95

ALL-AMERICAN HOT FUDGE BROWNIE
SUNDAE
We take our double-chocolate brownie
& smother it with vanilla bean ice cream,
our secret hot fudge sauce, roasted chopped
peanuts, whipped cream, shaved chocolate
and of course, top it with a cherry.
9.95

TUXEDO TRUFFLE MOUSSE
A layer each of creamy dark chocolate and
white chocolate mousse between three layers
of marbled white and dark chocolate cake.
Topped off with dark chocolate ganache
swirled with white chocolate.
8.5

HOT FUDGE SUNDAE
Vanilla bean ice cream, our secret hot fudge sauce,
roasted chopped peanuts, whipped cream & shaved chocolate.
8.95

Try one of our personal mini desserts!
2.95
PEACH COBBLER
WITH VANILLA ICE CREAM
APPLE COBBLER
WITH VANILLA ICE CREAM
HOT FUDGE SUNDAE
TUXEDO TRUFFLE CHOCOLATE MOUSSE
NOT YOUR FATHER’S ROOT BEER FLOAT
Yes, there’s alcohol in it! ABV: 5.9%
Silky, smooth and satisfying finish. Rated 95%
on Beer Advocate! Served with a big scoop of
Vanilla Bean ice cream in a frosted mug!
What else could you ask for?
9.5
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HOME OF AMERICA’S BEST MAI TAI!

COFFEE DRINKS

ERIC’S CHOCOLATE
RASPBERRY
(THE BEST YOU’LL EVER HAVE!)
stoli vanilla, kahlua, raspberry
liquor, hot fudge

DESSERT MARTINIS

8.5

13
Hand-shaken at your table!

BOSS’ SAUCE
frangelico, kahlua and bailey’s

MARIA’S KEY LIME PIE
stoli vanilla, pineapple
and lime juice
THE BANANA SPLIT
stoli vanilla, kahlua, creme de
cocao and banana liquor
MATT’S SPECIAL
freshly brewed espresso shaken
with stoli vanilla and kahlua
AMANDA’S CHOCOLATE
THIN MINT COOKIE
vodka, green cream de mint,
white creme de cocoa and a
chocolate swirl

VANILLA NUT
stoli vanilla and frangelico

KEOKE COFFEE
brandy and kahlua

CREME BRULÉE
stoli vanil, cream, chambord,
butterscotch schnapps with a
touch of caramel

IRISH COFFEE
irish whiskey and a little sugar

CARAMEL APPLE MARTINI
stoli vanilla, butterscotch
schnapps, sour apple schnapps
and a little caramel
OATMEAL COOKIE
bailey’s irish cream, hiram
walker butterscotch schnapps
and goldschlager

MEDITERRANEAN
tuaca, amaretto and tia maria
PATRON CAFE
patron xo cafe coffee liquor
AFTER-DINNER MINT
kahlua, rum and white créme de menthe
FRESHLY PREPARED
cappuccinos, mochas and lattés 5.25
espresso 4.25 • double espresso 5.95

