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DESSERTS _

Flourless Chocolate Cake
Gluten free rich chocolate cake topped with fresh house
made cream Chantilly and fresh berries/12

Papaya Cheesecake
New York Style Cheesecake topped with fresh house made cream Chantilly and
papaya coulis and toasted coconut shavings/18

Cookie Cup
Chocolate chip cups, vanilla ice cream, and chocolate ice cream.
Topped with chocolate syrup, chocolate sprinkles, whipped cream, and maraschino cherries/10

Pineapple Creme Brulee
Traditional creme brulee with infused pineapple bits.
Garnished with a grilled pineapple slice/11

Lemon Tiramisu
A light and tart version of the classic italian dessert. Two lady finger cookies layered with

pastry cream and whipped mascarpone, soaked in Limoncello/17 g
s

Ice Cream i

Vanilla or Chocolate ¥

Single Scoop/5 Double Scoop/8

Sorbet
Passionfruit Sorbet or Raspberry Sorbet
Single Scoop/6 Double Scoop/9

ATTER DINNER DRINKS

Grand Marnier
An orange liquer made from a blend of cognac, bitter
orange, and sugar/13

Sambuca
Italian liquer enhanced with
anise and essential oils/10

Jaegermeister
A digestif made with more than
50 herbs and spices/10

Glenfiddich 15 Single Malt Scotch 3
Scotland-Richly layered whisky matured in 3 types of casks;
Sherry-Bourbon-New Oak/17 »

Keoke Coffee
Brandy & Kahlua with Coffee.
Topped with whipped cream/10

Irish Coffee
Jameson & Baileys with Coffee.
Topped with whipped cream /12

Shore Boat Coffee
“A local favorite"
Meyers Dark Rum, Kahlua, and Baileys.
Topped with whipped cream /12

Chef Victoria Lucero C ATA L I N A

ISLAND COMPANY
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