RISTORANTE

Pannacotta g $7.00
Coconut pannacotta, berries, aged balsamic compote, lemon zest,
Ginger coconut crumb

Mousse di Cioccolato g $8.00
Glazed layers of white & dark chocolate hazelnut mousse, orange
Brandy créme, berries, light mint syrup

Tiramisu g $7.00
(lassic

Café Americano = $3.50
Hot brewed coffee

Café Espresso #m $4.00
Small cup of strong brewed coffee

Gl battie #e $4.50
Hot milk and coffee

Café Macchiato # $4.50
Small cup of brewed espresso and steamed milk
Limoncello

Capri Limoncello $6.00
el

Taylor Fladgate fine tawny $6.00

Taylor Fladgate tawny 40 years $ 19.00

Grappa

Candolini grappa classica $8.50

Dolcl

Cannoli Siciliani &= $ 8.00
Chocolate dipped mini cannoli shells stuffed with ricotta-cointreau
(reme, toasted pistachios

Baba Napoletano g $7.00
Traditional yeast cake with raisins, soaked in orange-rum syrup,
Berries, whipped cream

Gelati & $7.00
Two scoops of our daily gelato flavors, whipped cream

Coffee

Café Cappuccino &= $5.00
Brewed espresso and steamed milk

Cafeé Mocha fm $5.50
Brewed espresso, chocolate and steamed milk

Café Amaretto g $9.50
Amaretto liquor, espresso and whipped cream

Café Irlandesa #=$ 10.00

Espresso, brown sugar, Kentucky whisky bourbon, whipped cream

- After Dinner Drinks -

Cognac

Courvoisier VSOP $9.00
Martell VSOP $9.00
Hennessy VSOP $10.50
Remy Martin XO $19.00
Single Malt Whisky
Macallan 12 years $12.00
The Glenlivet 12 years $14.00

+ &= Included in the All Inclusive Package. »

Sorbet am $7.00
Two scoops of daily sorbet flavor

Vegan Mousse di Cioccolato $9.00
Vegan chocolate mousse with fresh berries

Café Arubiano = $10.00
Espresso, ponche crema, whipped cream, cherry

Café Mexicano # $10.00

Espresso, tequila & coffee flavored liquor, whipped cream, cherry

Bourbon Whisky

Wild Turkey 101 $8.50
Marker’s Mark $10.50
Knob Creek $12.50
Baker’s 7 years $12.50
Tequila

Jose Cuervo Especial $ 8.50
Patron Afejo $10.50

= All prices are in USS & are subject to 15% service charge & government tax. »



