Fuphoria

DESSERTS

EUPHORIA 9-
Tia Maria Soaked Sponge Cake, Blue Mountain
Mascarpone, Brandied Cherries, Crumbled Biscotti

TASTING OF CREME BROLEE 9-
Madagascar Vanilla, Espresso, Banana Rum,
Burnt Sugar, Fresh Berries

BEIGNETS 8-
Cinnamon Sugar, Dulce Leche Cream, Pistachio Dust

CHOCOLATE TRUFFLE DECADENCE 9-
Crushed Almond Biscotti, Pistachios, Caramel Sea Salt Gelato

GELATO TRIO 8-
Vanilla, Sea Salt Caramel, Dark Chocolate Truffle

KEY LIME CHEESECAKE 9-
Light Tangy, Kirsch Soaked Sponge Cake,
Whipped Cream, Aimond Tuille

DRINKABLE DESSERTS

ESPRESSO MARTINI
Stoli Vanil Vodka, Kahlua, Espresso, Simple Syrup

STRAWBERRY SHORTCAKE
Stoli Vanil Vodka, Muddled Strawberries,
Simple Syrup, Graham Cracker Rim

MUDSLIDE MARTINI
Tito’s Handmade Vodka, Kahlua, Baileys

THIN MINT MARTINI
Godiva Chocolate Liqueur, Créme de Menthe,
Creme de Cacao swirled with Decadent Chocolate Syrup
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FROM OUR BARISTA

ESPRESSO MACCHIATO 6-
Intensely Smooth

CAPPUCCINO 6- LATTE 6- ESPRESSO 5-
(Single Shot) (Single Shot) (Single Shot)

CAFE LATTE 6-
A Classic! Blend of Espresso and Milk

HAZELNUT CAPPUCCINO 7-
A Classic Cappuccino blended with a hint of Hazelnut

MACCHIATO 6-
Blended with Velvety Milk Foam

TEA FORTE 4-
Artisan-Crafted Varietals

PORTS, CORDIALS & GOGNACS

Taylor Fladgate 10 16- Grand Marnier 11-
Taylor Fladgate 20 24- Frangelico 10-

Fonseca Bin 27 10- Baileys Irish Cream 9-
Sandeman Ruby 15- Courvoisier VS 9-
Amaretto Disaronno 10-  Courvoisier VSOP 15-
Sambuca Romana 9- Hennessy VS 12-
Sambuca Black 9- Remy Martin VSOP 14-

Kahlua 9-





