
specialty coffees

la casa coffee Ouzo, Metaxa, Triple Sec 2 oz 11

nutty irish coffee Bailey’s, Frangelico, Creme De Cacao 2 oz 11

B-52 Baileys, Grand Marnier, Kahlua 2 oz 11

chocolate razberi   Kahlua, Crème de Cacao, Razberi vodka  2 oz 11

11

11

11

11

blueberry tea Grand Marnier, Amaretto, Hot Tea 2 oz

menaz coffee Frangelico, Baileys 2 oz

monte cristo Grand Marnier, Kahlua 2 oz

spanish coffee Kahlua, Brandy 2 oz

desserts

9italian ice cream by “mario’s gelato”  
Spumone ‐ Inspired by the Italian classic! We bring you this unique combination 
of rich chocolate, spumone with juicy fruits and pistachio ice cream.          

baklava The Classic Greek Dessert. Layers of filo pastry brushed with 12 
         butter and layered with walnuts and spices, then drizzled with 
         a homemade honey syrup. Topped with crushed walnuts.

crème caramella A nice light caramel custard. Made with egg, 10
 milk, orange and brandy liqueur.

ekmek Shredded filo drizzled in a light honey and topped with a vanilla 12
 custard. Finished with sliced almonds and whipped cream.

tiramisu In Italian, literally means “Pick me up”! Tiramisu is a cake made 12
 of ladyfingers soaked in co�ee, which has been spiked with 
 Kahlua and Amaretto liqueur. Then layered with Mascarpone 
Cheese and sprinkled with chocolate shavings.

add a scoop of vanilla ice cream 3  double scoop 5

specialty coffees
la casa coffee Ouzo, Metaxa, Triple Sec 2 oz 9

nutty irish coffee Bailey’s, Frangelico, Creme De Cacao 2 oz 9

B-52 Baileys, Grand Marnier, Kahlua 2 oz 9

Chocolate Razberi Kahlua, Crème de Cacao, Razberi vodka 2 oz 9

blueberry tea Grand Marnier, Amaretto, Hot Tea 2 oz 9

menaz coffee Frangelico, Baileys 2 oz 9

monte cristo Grand Marnier, Kahlua 2 oz 9

spanish coffee Kahlua, Brandy 2 oz 9

polar bear Baileys, Crème de Menthe, Hot Chocolate 2 oz 9

desserts
italian ice cream by “mario’s gelato” 8
Spumone ‐ Inspired by the Italian classic! We bring you this unique combination 
of rich chocolate, spumone with juicy fruits and pistachio ice cream.          

sorbetto “mario’s gelato” Flavour varies with season. 8
Please ask your server. Natural 
Fruit, No Dairy & No Fat.

baklava The Classic Greek Dessert. Layers of filo pastry brushed with 10
         butter and layered with walnuts and spices, then drizzled with 
         a homemade honey syrup. Topped with crushed walnuts.

crème caramella A nice light caramel custard. Made with egg, 8
milk, orange and brandy liqueur.

ekmek Shredded filo drizzled in a light honey and topped with a vanilla 9
custard. Finished with sliced almonds and whipped cream.

tiramisu In Italian, literally means “Pick me up”! Tiramisu is a cake made  10
of ladyfingers soaked in co�ee, which has been spiked with 
Kahlua and Amaretto liqueur. Then layered with Mascarpone 
Cheese and sprinkled with chocolate shavings.

add a scoop of vanilla ice cream 3  double scoop 5




