
    AFTER DINNER COCKTAILS 
LA BEBIDA DE GRANOS DE CAFÉ Stoli Vanil, Frangelico, Tuaca, 
Kahlua, Crème de Cacao, espresso; decaf available 
CAFÉ DE SAN CHEZ flamed Kahlua, Fundador, Crème de Cacao, 
coffee, whipped cream; decaf available 
SPANISH CREAM SODA Stoli Vanil, Licor 43, cream, soda 
OUTER BANKS Gran Marnier, Baileys, Buttershots, steamed milk,  
chocolate 
 

     SHERRY 
EMILIO LUSTAU Don Nuño, Oloroso sherry   7 / 37 
EMILIO LUSTAU Rare Cream sherry   7 / 37 
PEDRO ROMERO Moscatel sherry   5 / 29 
BODEGAS TORO ALBALÁ Pedro Ximenez   10 / 40 
 

     PORT 
SANDEMAN Rich Ruby port   6 / 31 
SANDEMAN Founders Reserve port   7 / 37 
WARRE’S King’s Tawny port   7 / 37 
TAYLOR FLADGATE 10 year Tawny port   9 / 49 
 

   DESSERT WINE 
CASTA DIVA Late harvest Muscat   10 / 46 
CASTAÑO DULCE Monastrell   6 / 42 
 

   BRANDY 
FUNDADOR Spanish brandy   8 
CARDENAL MENDOZA Solera Gran Reserva   13 
 

    COFFEE BAR 
ESPRESSO, AMERICANO   3 
HOUSE DRIP   3 
LATTE, CAPPUCCINO OR MASALA CHAI   4 
CUBAN COFFEE   4 
MOCHAS Ginger spiced, white chocolate, 
almond & honey, or hazelnut & almond   4 
 

    COFFEE FRENCH PRESS 
ROWSTERS Direct trade and locally roasted; featured roast Peru Lake Titicaca or 
bean trio Milky Way; available small or large   5 / 7 
SWISS MOUNTAIN COFFEE CO Direct trade and locally roasted; 
Guatemalan, Peruvian, Brazilian Bob-o-Link, Sumatra; available 
small or large   5 / 7 
FERRIS FLAVOR Mackinac Island Fudge, Cinnamon Hazelnut,  
Hazelnut, Michigan Sweet Cherry, French Vanilla 
DECAF Hazelnut Creme, French Roast 
 

   TEA FRENCH PRESS 
Available half or full pot 
ORGANIC Mahgreb Mint, Gunpowder Green, Jasmine, Earl Grey 
ORGANIC & DECAF Chamomile, Blueberry Rooibos, 
REGULAR Assam Superior, Peaches & Ginger, English Breakfast 






