
HOME	
  MADE	
  DESSERTS	
  $10	
  
 
 

TIRAMISU 
espresso soaked lady fingers, coffee liqueur, sweetened mascarpone filling 

 
CHEF’S CRÈME BRULEE 

 
BUDINO AL CIOCCOLATO 

italian chocolate pudding cake, vanilla ice cream, dark chocolate shavings 
 

AFFOGATO 
vanilla ice cream, salted orange caramel, cold brewed espresso, pirouette cookie 

 
SEASONALLY INSPIRED BREAD PUDDING 

served warm with vanilla ice cream 
 

CHEF’S DAILY CREATION 
ask your server about today’s decadent treat 

 
 
 



Traditional	
  Coffee	
  Drinks	
   	
   	
   	
  	
  	
  	
  	
  	
  	
  
SMAKS	
  Luxury	
  Teas	
  $	
  5	
  

COFFEE      
Regular $3 Decaffeinated $3 
 

ESPRESSO 
Single $4 Double $5 
 

CAPPUCCINO 
Single $5 Double $6 
 

LATTE 
Single $5 Double $6     

AMERICANO 
Single $4            Double $5 

CAFÉ MOCHA 
Single $6            Double $7 

 

 

WEST INDIAN STORY OF COCOA, CITRUS, FLOWERS 
AND SPICES: 

ST THOMAS LUXE –marzipan, cinnamon, spices and 
happiness - malty black tea   

TRINIDAD BREAKFAST – well rounded, velvet smooth 
black tea  

CARIBBEAN CHAI – echoes local desserts and rum 
mixes  

ANTILLEAN GREEN – tropical lime, anise, hint of 
mint-bright clean tea  

GRENADINE PURPLE – tangy, notes of lemongrass 
and hibiscus – energizing tropical tea 

TRINITARIO DARK –dark chocolate - rich black tea

Specialty	
  Coffee	
  Drinks	
  $10	
  
Chocolate Kiss Cafe 

Coffee, 360 Double Chocolate Vodka, Godiva Dark Chocolate Liqueur and Fresh Whipped Cream 

Bailey’s Sunday 
Coffee, Bailey’s Irish Cream, Vanilla Ice Cream 



Café Royal 
Coffee, Patron XO Café, Bailey’s Irish Cream, Fresh Whipped Cream 

Coffee Alexander 
Coffee, Kahlua, Crème de Cocoa, Brandy, Coffee, Fresh Whipped Cream 

	
  
Specialty	
  Dessert	
  Martinis	
  	
  

 

ESPRESSOTINI $ 12 
Need a little pick me up? This treat uses 360 Madagascar Vanilla, 

Kahlua and a shot of espresso  
 

ADULT SUNDAE $ 15  
Smak’s Chai Rum, shaken and poured over a scoop of vanilla ice cream 

 
RASPBERRY BERET $13 

360 Madagascar Vanilla and Double Chocolate, Godiva White and 
Dark Chocolate liqueurs, shaken with Raspberry Puree 

Dessert	
  Wines	
  
 

GRAHAMS, SIX GRAPES ,  reserve port      Glass $9 
TAYLOR FLADGATE ,  10 year tawny port      Glass $9 
COCKBURNS ,  fine ruby port        Glass $9   
TAYLOR FLADGATE, 20 year tawny port      Glass $14 
BANFI,  ROSA REGALE, Spumante Dolce, 375 ml, Italy 2011    Glass $9/Bottle $39 
MICHELE CHIARLO, NIVOLE, Moscato D’Asti 2006 375ml    Glass $12/Bottle $45 
CHATEAU D’YQUEM, Lur-Saluces, Sauternes 2008 375ml     Bottle $650

	
   	
  



	
  
	
  
	
  
	
  
	
  
	
  
Blended	
  Scotch	
  
Chivas 12 year   
 $7.5 
Chivas 18 year   
 $9.5 Chivas 25 year   
 $15.5 
Johnnie Walker Red Label  $6.5 

Johnnie Walker Black Label 
 $9.5 Johnnie Walker Blue Label 
 $34 
Dewar’s White Label  
 $5.5 
Dewar’s 12 year   
 $7.5 
Dewar’s 18 year   $12.5 
 

Fine	
  Cognac	
  
Courvoisier VS            $8 
Courvoisier VSOP   $11 
Courvoisier XO   $20 
Hennessy Pure White         $8 
Hennessy VS    $9 
Hennessy VSOP    $15 
Hennessy XO    $25 
Remy xo    $20 
 

	
  

Single	
  Malt	
  Scotch	
  
Laphroaig 10 year   $11 
Macallan Amber    $18 
Glenfiddich 12 year   $9 
Glenfiddich 15 year   $14 
Talisker 10 year    $12 
Glenlivet 12 year   $9 
Glenlivet 18 year   $14 

Glenmorangie 10 year  
 $15 
 
 

Classic	
  Bourbons	
  
Knob Creek    $7.5 
Baker’s    
 $7.5 
Maker’s Mark   
 $7.5 



Jack Daniels Single Barrel  $8.5 
Booker’s    $9.5 
Woodford Reserve   $10 

Caribbean	
  Rums	
  
Ron Matusalem, Cuba  
 $5.5 
Flor de Cana 12 year,  Nicaragua  $7  
Flor de Cana 18 year,  Nicaragua 
 $10.5 
Cruzan Single Barrel,  St. Croix 
 $8.50 
Clement Tres Vieux, Martinique $8 
Pyrat,  Guyana                                            $9 
Ron Abuelo 12 year, Panama  $8 
10 Cane ,  Trinidad  
 $11.5 
Mt. Gay 1703, Barbados  
 $16  
Bacardi Anejo, Puerto Rico  $5.5 
Bacardi Reserva Limitada, Puerto Rico
 $12 
Don Q Gran Anejo, Puerto Rico  $18 
Smak’s Chai,  Barbados  
 $12 
Ron Zacapa, Nicaragua  
 $9.5 
 
 


