et

RESTAURANT & GARDEN

DESSERTS

SIGNATURE CAVALIER

MILE HIGH CAKE 18
Bourbon-Soaked Chocolate Genoise, Chocolate Silk,

Espresso Buttercream, Macerated Strawberry NF

DECONSTRUCTED

BLUEBERRY COBBLER |16
Bluberry Compote, Honey & Goat Cheese Ice Cream,

Vanilla Shortbread, Hawaiian Black Salt

KEY LIME CREME BRULEE BS)
Turbinado Sugar, Swiss Meringue, Toasted Coconut

BOURBON BANANA CAMPFIRE XS
Caramelized Banana Cake, Bourbon Pecan Ice Cream,

House-Made Marshmallow, Berry Jam, Chocolate Crumble

SMOKED STRAWBERRY

OLIVE OIL CAKE |16
Yogurt & Lemon Mousse, Smoked Local Strawberry,

Olive Qil Cake, Meyer Lemon Crumble

HOMEMADE ICE CREAM
& SORBET NF (GF avaiasie)
3 Scoops, Vanilla Shortbread S

COFFEE & TEA

BOURBON-LACED LATTE 13.5
Tarnished Truth Bourbon Cream, Nutmeg

STARBUCKS GOURMET COFFEE S

FRENCH PRESS I

ESPRESSO (SINGLE/DOUBLE) 4/8
CAPPUCCINO OR LATTE 7
JENWEY TEA 7

Cawalier Black & Bourbon Vanilla, Lavender Blue Earl Grey,
Japanese Sencha, Hibiscus High Energy, Moroccan Mint,
Herbal Chai®, Chamomile”, White Strawberry

For parties of 6 or more, a standard 20% tip is applied to your bill for
your convenience. You may add an additional tip or adjust as you wish.

*Caffeine Free Regular & Decaffeinated Coffee Available
GF = Gluten Free N = Vegetarian NF = Gluten Free = Vegetarian

26.3




