DESSERT

Blueberry Almond Cake 12
blueberry sauce, amaretto,
vanilla ice cream (d,g,n)

Tropical Key Lime Tart 12
toasted meringue, macadamia granola,
mango sauce (d,g,n)

Vanilla Bean and Peach Rice Pudding 12
peach compote, vanilla chantilly, lace tuile (d,g)

Vanilla Bean Créme Brilée 12
shortbread cookie, fresh berries (d,g)

Baked Chocolate Mousse Pie 12
oreo graham cracker crust,
chocolate ganache, vanilla chantily (d,g)

Moshulu Signature Sundae 12
vanilla & salted caramel ice cream, chocolate brownie, chocolate chip cookie,

Jresh berries, chocolate and caramel sauces , whipped cream(d,g)

COCKTAILS

Snickerdoodle Martini 15

vodka, bailey’s irish cream, cookie butter syrup

Espresso Martini 15
smirnoff vanilla vodka, kahlua coffee ligueur,

lavazza cold brew, agave

Allergies: d:dairy, g:gluten, n:nuts, s:shellfish | 20% gratuity will be added to parties of 6 or more
A 8% credit card processing fee is applied to all checks, unless using debit cards or cash
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AFTER DINNER DISTILLERY

PoRrT
Smith Woodhouse,
LBV - 2011 13
Taylor Fladgate
10-year 13

Grahams, Tawny
10-year 13

DESSERT WINE

Elk Cove Ultima Riesling
Willamette, OR 12

Miali Firr Bianco
Puglia, IT 12

Rivesaltes Hors d’Age, 6 yr Ans
Languedoc-Roussillon, FR 12

Vin Santo Del Chianti
Tuscany, IT 12

Sauvignon, Chambre D’amour
Southwest, FR 12

COGNAC & ARMAGNAC

Hennessy VSOP 19
Remy Martin VSOP 18
D’Usse 19
Tariquet 8-year 19

BOURBON & RYE

Elijah Craig 12
Jim Beam 12
Knob Creek 12
Bulleit 15
Maker’s Mark 14.5
Woodford Reserve 16
Angel’s Envy 20
Basil Hayden, 10 yr 21
Jefferson Ocean 24
Knob Creek Rye 12
Old Overholt Rye 12
Angel’s Envy Rye 30

WHISKEY

Jameson 18
Jack Daniel’s 13
Seagram’s 7 12
Crown Royal 14
COFFEE

Lavazza Coffee 3.5

gran filtro dark roast 100% arabica

regular & decaffeinated

Espresso 4/7

Cappuccino 5

Latte 5.5

Cafe Americano 4

SCOTCH
Ardbeg, 10 yr, Islay

Glenmorangie X, Highland
Glenfiddich 15 yr, Speyside
Macallan 12 yr, Speyside
Lagavulin 16 yr, Islay
Johnnie Walker, Blended
Chivas 12 yr, Blended

Dewars, Blended

CORDIALS
Amaretto Di Sarronno
Sambuca Romana
Baileys Irish Cream
Campari
Grand Marnier
Pallini Limoncello
Frangelico
Averna Amaro
Kahlua

Cointreau

Cold Brew 6

Harney & Sons Tea 3.5

earl gray
mint
chamomile
Japanese green
hot cinnamon
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