
GF indicates Gluten Free, VG indicates Vegetarian, V indicates Vegan. A 20% gratuity will automatically be applied to parties of 6 people or more. 

DESSERTS 

Caramelized Local Pineapple Crostata  VG 18 
Coconut Cream, Rum Caramel, Candied Macadamia Nuts, Lime Zest 

Kahlua Espresso Charlotte  VG 18 
Lady Fingers, Mascarpone, Kentucky Bourbon, Kaua’i Chocolate 

Flourless Chocolate Cake  GF VG 18 
Vanilla Ice Cream, Raspberries, Raspberry Coulis 

Citrus Buttermilk Panna Cotta 16 
Orange, Lemon, Lime, Vanilla Bean, Mixed Berry Compote, Almond Shortbread 

Passion Fruit Crème Brûlée  GF  VG 16 
Vanilla Chantilly, Red Salt, Mint 

Local Seasonal Sorbet  GF  V 14 

DESSERT COCKTAILS 

Ultimate Espresso Martini 32 
Komos Añejo Cristalino, Pulled Espresso, Coffee Liqueur 

Espresso Martini 20 
Skyy Vodka, Kahlúa, Espresso, Simple Syrup, Coffee Beans 

Affogato	 20 
Tahitian Vanilla Ice cream, Espresso 
Add a shot of Frangelico, Amaretto, Kahlúa or Lanikai Macaretto +10 

AFTER DINNER LIBATIONS 

Saracco Moscato d’Asti, Piedmont IT 18 
Lightly sparkling and delicately sweet, with aroma of peach, orange blossom, honey, balanced by refreshing acidity. 

Dow’s Tawny Port (Ten Year or Twenty Year) 26     38 

Digestifs	&	Cognacs	 
Please ask your server for our available digestifs and cognacs 

Dessert Menu 


