
PASTRY CHEF ~ Alejandro Andrade

Strawberry Preserve-Filled Doughnuts 
strawberry buttermilk ice cream, vanilla crème anglaise    10.

Warm Chocolate Souffle Cake 
vanilla ice cream, crème anglaise, hot fudge sauce    10.

Dark Chocolate Semifreddo
farmer’s market fruit compote, cardamom cream    10.

Dessert Sushi
strawberry & kiwi handroll, melon sushi, mango sushi, strawberry-mascarpone sushi    10.

Ice Cream Cookie Sandwich 
warm peanut butter-chocolate chip cookies, dulce de leche ice cream, caramel & chocolate sauces, 
candied walnuts    10.

Yama S’mores 
chocolate cake, milk chocolate, marshallow cream, homemade 
graham crackers, rocky road ice cream    10.

 
New York-Style Cheesecake 
raspberry sauce, vanilla crème anglaise, graham cracker crust    10.

Trio of Sorbets 
muscat-flavored fresh fruit    10.
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DESSERT MARTINIS

Espress Yourself Martini
stoli vanilla, kahlúa, baileys, espresso, godiva liqueur    12.

White-Eye Martini
white godiva liqueur, stoli vanilla, cacao, milk, white chocolate rim, light cream    12.

PORT & DESSERT WINE

Graham’s Six Grapes Port     7. Graham’s 10yr.  10.
Graham’s 20yr. Tawny    12. Choya Plum Wine     8.
Stella Rosa, Italy NV     6.

COGNAC

Martel VS      9.   Meukow Vanilla 9.
Courvoisier VSOP      12.  Hennessy VSOP 13.
Remy Martin VSOP     13.  Hennessy XO 25.

SINGLE-MALT SCOTCH

Macallan 12yr.    9.    Macallan 18yr.    17.      Glenlivet 12yr.    11. 

COFFEES

Yamashiro Coffee   Keoke Coffee
brandy, grand marnier  7. brandy, kahlúa 7.

Lover’s Coffee   Hazelnut Coffee
amaretto      7. frangelico, baileys     7.

Royal Godiva   Iced Cappuccino    7. 
godiva, raspberry liqueur 7. with godiva liqueur    8.

Cappuccino    6.         Espresso    4.         Arabica Coffee    3.
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