DESSERTS AFTER DINNER DRINKS

BANANA FRITTERS 14 COFFEE GROG 14

Tempura fried with a gula malaca sauce Hot coffee, strong rum and Grand Marnier flavors

Fresh cream & raspberry Infused with cream of coconut

COCONUT CREME BRULEE (GF) 14

A delicious custard finished with a crispy sugar crust TAHITIAN COFFEE 14
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Vanilla ice cream rolled in toasted coconut opped with whipped cream

With a dark chocolate sauce

DECADENT CHOCOLATE CAKE 17 HOT BUTTERED Rum 10
Dark chocolate cake layered with tropical fruit ompote Famous at Trader Vic's for over 50 years

Finished with chocolate ganache & crushed macadamia nuts Strong, spiced and not too sweet

RUM ICE CREAM (GF) 10
Served with praline sauce TAHITIAN MUDSLIDE 17

CHEESECAKE PAREAIT 15 Gold rum, Baileys, amaretto, Kahlua and cream

Philadelphia cheesecake filling, graham cracker
Spiced pineapple compote, macadamia brittle

SNOWBALL (GF) 10 A delectable blend of rum and coffee H

GF= Gluten Free

We take caution in preparing each dish, however gluten and other major

allergens are present in our kitchen and cross-contamination is possible. A 4% admin fee is applied to all bills.
Please inform your server of all allergies and dietary requirements. Peries off 7 o e will 156 eescssed g serias
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs charge of 20% for gratuity.

increase your risk of foodborne illness.
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