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{DESSERTS}

CREME BRULEE TRIO
vanilla bean, butterscotch and
chocolate with a chocolate chip cookie
6 dollars

ASSORTED ICE CREAMS AND SORBETS
6 dollars

LINDEY’S POST MORTEM
chocolate brownie, coffee ice cream
and kahlda hot fudge
6 dollars

KEY LIME PIE
graham cracker crust, créme anglaise

and whipped cream
6 dollars

WARM CHOCOLATE CAKE
molten chocolate center and
vanilla bean ice cream
6 dollars

NEW YORK STYLE CHEESECAKE
caramelized sugar and raspberry sauce
6 dollars

BING CHERRY & CROISSANT
BREAD PUDDING
vanilla whipped cream and banana
dulce de leche
6 dollars
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{ SPECIALTY DRINKS}

CAFE LINDEY’S
tia maria, kahula and bailey’s with
fresh brewed coffee
5.75

SPANISH COFFEE
espresso, steamed milk, kahlua,
froth and cinnamon

6

CILASSIC IRISH COFFEE
irish whiskey, fresh brewed coffee,
whipped cream and créme de menthe
5.25

NEW ORLEANS STYLE HOT TODDY
myer’s dark rum, hot water, sugar

and twist of orange
5

{ DESSERT WINES }

KIONA LATE HARVEST RIESLING
5

ST. SUPERY MOSCATO
11

CARAVELLA LIMONCELLO
7

ST. CHAPELLE SOFT WHITE
5

FORIS MOSCATO FRISSANTE
29

{ SHERRY }

HIDALGO LA GITANA MANZANILLA
5

DON PX GRAN RESERVE
6.50

{PORTS}

FONSECA BIN 27
5.25

GRAHAM’S LATE BOTTLED VINTAGE
5.50

WARRE’S WARRIOR SPECIAL RESERVE
6

WARRE’S OTIMA 10 YEAR
8.50

GRAHAM’S 20 YEAR TAWNY
11.50




