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DESSERTS & BEVERAGES
MENU



DESSERTS $10. EA.

WHITE OR RED WINES 
 GLASS $11 EA. / BOTTLE $33 EA.

(TASTINGS - $1 EA. - LIMIT 2)

CHURROS
CINNAMON SUGAR, LE P’TIT SWEET CREAM

CHOCOLATE MOLTEN CAKE 
CARAMEL GLAZE

LIMONCELLO MASCARPONE CAKE 
LE P’TIT SWEET CREAM, CARAMEL GLAZE 

FERNLANDS SAUVIGNON BLANC
- MARLBOROUGH, NEWZEALAND
ORGANOLEPTIC CHARACTERISTICS: QUINTESSENTIALLY FRESH, 
FOCUSED AND ZIPPY. 
AROMAS: LIME JUICE/CITRUS, PAIRS WELL WITH GOAT CHEESE, 
SALADS, SPICY DISHES, SEAFOOD.

ISLA SAINT PIERRE 2021 ROSE - FRANCE
ORGANOLEPTIC CHARACTERISTICS: PALE BRILLIANT ROSE 
PETAL COLOR.
AROMAS: RED BERRIES AND FRESH FRUIT, PAIRS WELL WITH 
GRILLED SEAFOOD, SALADS, GOAT CHEESE, PASTA AND PORK

WHITE WINES



BOIRA’ 2021 PINOT GRIGIO, VENETO IGT 
– ITALIA
ORGANOLEPTIC CHARACTERISTICS: BRILLIANT STRAW COLOR 
WITH GOLDEN REFLECTIONS.
AROMAS: FLORAL BOUQUET, HINTS OF PEARS, APRICOTS, AND 
BANANAS, PAIRS WELL WITH MUSHROOMS, SALADS AND FISH

TRUFFLE HUNTER LEDA PIEDMONT BLANCO 
– ITALIA
ORGANOLEPTIC CHARACTERISTICS: AN EXCLUSIVE BLEND OF 
ARNEIS, RIESLING, CHARDONNAY, MOSCATO.
AROMAS: PINEAPPLE, APRICOT, AND PEACH, PAIRS WELL WITH 
PASTA AND CHICKEN.

BORGO MARAGLIANO 2021 ‘LA CALIERA’ 
MOSCATO D’ ASTI- LOAZZOLO - ITALIA
ORGANOLEPTIC CHARACTERISTICS: PALE YELLOW, COMPLEX 
BOUQUET.
AROMAS: FRESH DELICATE, FRUIT FORWARD, NON-CITRUS.
PAIRS WELL WITH LINGUINI AND DESSERTS

SCHLINK HAUS 2022 RIESLING – RHINE VALLEY, 
GERMANY
ORGANOLEPTIC CHARACTERISTICS: DELICATELY SWEET.
AROMAS: FLAVORS OF APPLE AND HONEY  THAT FINISH 
MODESTLY, PAIRS WELL WITH FISH, CHICKEN, 
PASTA AND SPICY DISHES



VIÑA DO CAMPO - TREIXADURA - SPAIN
ORGANOLEPTIC CHARACTERISTICS: PALE YELLOW, 
COMPLEX BOUQUET.
AROMAS: FRESH DELICATE, FRUIT FORWARD, NON-CITRUS.
PAIRS WELL WITH SEAFOOD AND SALADS

MURIEL BLANCO RIOJA - SPAIN
ORGANOLEPTIC CHARACTERISTICS: BRIGHT PALE YELLOW.
AROMAS: NOTES OF WHITE PEAR, APPLE, LEMON, LIME AND 
OTHER CITRUS FRUITS.
PAIRS WELL WITH SEAFOOD, SALADS, ROAST CHICKEN.

BERTA CHARDONNAY / MOSCATEL RESERVA 
2022 - CHILE
ORGANOLEPTIC CHARACTERISTICS: GREENISH YELLOW COLOR. 
AROMAS: VERY AROMATIC WITH SUBTLE NOTES OF VANILLA IN 
THE CHARDONNAY, GREAT VOLUME WITH FRESH AND 
LONG FINAL.
PAIRS WELL WITH SEAFOOD.

BUBBLY - SINGLE SERVE $9
VILLA JOLANDA PROSECCO D.O.C – ITALY
                                                                                                                         
LIGHT AND REFRESHING WITH LIGHT STRAW YELLOW COLOR 
AND GREENISH HINTS
HAS DELICATE FRUIT AND FLORAL AROMAS, NOT OVERLY SWEET 
BUT DRY



GOOSE RIDGE G3 CABERNET SAUVIGNON 
– COLUMBIA VALLEY
ORGANOLEPTIC CHARACTERISTICS: AROMA:  DARK FRUIT, 
COCOA.
FLAVOR: TOASTED OAK, TOBACCO, SWEET CHERRY AND PLUM. 
PAIRS WELL WITH ROASTED MEATS, SAUSAGES AND DESSERTS

GOOSE RIDGE G3 MERLOT – COLUMBIA VALLEY
ORGANOLEPTIC CHARACTERISTICS: AROMA:  SUPPLE, WITH 
SWEET RED FRUIT.
FLAVOR: HINT OF CHOCOLATE OR MINT, DARK FRUIT AND 
HERBS.
PAIRS WELL WITH ROASTED MEATS, HARD CHEESES, 
TOMATO-BASED DISHES, HERB-ROASTED CHICKEN

GEORGES DUBOEUF PINOT NOIR – FRANCE
ORGANOLEPTIC CHARACTERISTICS: BRIGHT RUBY COLOR. 
AROMAS: CHERRY, WILD STRAWBERRY.
FLAVOR: ELEGANT AND LUSCIOUS MOUTHFEEL, FRUIT 
FORWARD, TOUCH OF FRENCH OAK. 
PAIRS WELL WITH CHICKEN, SALMON AND LAMB

BERTA CINSAULT RESERVA – CHILE
ORGANOLEPTIC CHARACTERISTICS: PALE RED COLOR, HEAVIER 
PINOT NOIR.
 AROMAS: JUICY AND EARTHY, LIKE CHERRIES. 
FLAVOR: SOFT WITH FRESH ROUND TANNINS, PAIR WELL WITH 
FLAT BREADS AND PASTA.

RED WINE



BERTA MALBEC RESERVA – CHILE 
ORGANOLEPTIC CHARACTERISTICS: DEEP RUBY RED COLOR, 
AROMAS: FRESH RED FRUIT.
FLAVOR: INVITING FINISH, PAIRS WELL WITH RED MEAT.

VIÑA DO CAMPO MENCIA – SPAIN 
ORGANOLEPTIC CHARACTERISTICS: AN ATTRACTIVENESS AND 
COVERED RED DRESS, AROMAS: REMARKABLE BOUQUET, 
COMPLEX AND MATURE.
FLAVOR: IN MOUTH IT APPEARS DRY AND INCISIVE IN THE 
ENTRANCE AND LEAVES A RICH DELICIOUS SENSATION.
PAIRS WELL WITH CHICKEN AND PORK

FILON 2021 GARNACHA - SPAIN
ORGANOLEPTIC CHARACTERISTICS: BRIGHT VIOLET COLOR 
SOURCED FROM OLD VINES IN HIGH ALTITUDES IN 
CALATAYUD, SPAIN. 
AROMAS: EXOTICALLY PERFUMED BOUQUET, SPICY PEPPERY 
FLAVOR: VERY EASY TO DRINK, A HINT OF SPICINESS 
LINGERING BEHIND.  
PAIRS WELL WITH BEEF, LAMB, CHICKEN, 
MUSHROOMS AND CHORIZO

SAN MIGUEL DO SUL, RED BLEND – PORTUGAL
ORGANOLEPTIC CHARACTERISTICS: SPICED AND CEDARY WITH 
RIPE BERRY CHARACTER AND HINT OF GROUND CLOVES AND 
NUTMEG.
GRAPE VARIETY: CABERNET SAUVIGNON.
TASTE PROFILE: MEDIUM – FULL BODIED.
PAIRS WELL WITH GRILLED HEARTY MEATS



AUTHENTIC SPANISH SANGRIAS, SHERRY 
AND MADEIRA

(SERVED BY GLASS ONLY - $11 EA)

TRUFFLE HUNTER LEDA BARBERRA D’ASTI 
– ITALIA
ORGANOLEPTIC CHARACTERISTICS: RUBY RED COLOR.
AROMA: RICH IN MIXED BERRIES, BLACK PEPPER, CINNAMON 
AND BACON.
TASTE: EASY TO DRINK WITH FRESHNESS AND APPROACHABIL-
ITY, PAIRS WELL WITH RED MEATS PASTA, PASTA AND SALADS

WHITE OR RED SANGRIA - BEGONIA, SPAIN
FRESH APPLE, ORANGE, PEAR
COGNAC, SPANISH SANGRIA WINE

TIO DIEGO DRY SHERRY - AMONTILLADO – SPAIN
HISTORIC SERIES MADEIRA, CHARLESTON SPECIAL RESERVE – 
PORTUGAL

GHOST RUNNER 2021 UNGRAFTED RED 
– LODI, CA
ORGANOLEPTIC CHARACTERISTICS: DARK RUBY HUE COLOR, 
AROMA: AMPLE RED FRUIT.  
TASTE: SMOOTH AND SOFT WITH A SLIGHT SWEETNESS, HINTS 
OF SPICE AND OAK.
PAIRS WELL WITH RED MEATS, AGED CHEESES, PORK, LAMB 
AND CHICKEN



UNRIVALED PREMIUM MARTINIS 
& COCKTAILS

MARTINIS ($14EA.)
LE P’TIT COSMO
ULTRA-PREMIUM CIROC VODKA, COINTREAU, CRANBERRY, 
LUXARDO CHERRY

STORMY NIGHT
EFFEN BLACK CHERRY VODKA, WATERMELON LIQUEUR, ISLAND 
PUNCH PUCKERS, LUXARDO CHERRY

DIRTY TINI
KETTLE ONE VODKA, OLIVE JUICE, 
STUFFED BLEU CHEESE OLIVES

LEMON DROP MARTINI
GREY GOOSE VODKA, CITRUS JUICES, HOUSE INFUSED SIMPLE 
SYRUP, SUGAR RIM, LEMON

FRENCH TINI
ULTRA-PREMIUM CIROC VODKA, PINEAPPLE JUICE, CHAMBORD, 
LUXARDO CHERRY

ESPRESSO TINI
ABSOLUT VANILLA VODKA, KAHLÚA, BAILEYS, FRESH 
ESPRESSO, ESPRESSO BEANS

CHOCO TINI
ABSOLUT VANILLA VODKA, CHOCOLATE LIQUEUR, 
FRANGELICO, BAILEYS



COCKTAILS ($14 EA.)
LE P’TIT OLD FASHIONED
MAKER’S MARK, CRÈME DE COCOA & AMARETTO LIQUEURS, 
BITTERS, LUXARDO CHERRY

VINTAGE OLD FASHIONED
MAKER’S MARK, BITTERS, HOUSE INFUSED SIMPLE SYRUP, 
LUXARDO CHERRY

WHISKEY SOUR
WOODFORD, CITRUS JUICES, HOUSE INFUSED SIMPLE SYRUP, 
LEMON WEDGE

RYE MANHATTAN
BASIL HAYDEN DARK RYE, SWEET VERMOUTH, LUXARDO 
CHERRY (STIRRED. NOT SHAKEN! SERVED UP)

POMEGRANATE MOSCOW MULE
TITOS VODKA, POMEGRANATE LIQUEUR, 
GINGER BEER, CITRUS JUICES

ROCKS MARGARITA
PREMIUM TEQUILA, LICOR 43, TRIO OF CITRUS JUICES, 
TAJIN/SALTED RIM

SMOKEY CASA PIÑA-RITA
CASAMIGOS BLANCO & MEZCAL TEQUILA, COINTREAU, AGAVE 
NECTAR, CITRUS & PINEAPPLE JUICES, TAJIN RIM

SWEET HEAT RITA
PREMIUM TEQUILA, LICOR 43, SWEET HEAT HONEY, TRIO OF 
CITRUS JUICES, CINNAMON SUGAR RIM (STIR IT UP WITH A HOT 
HONEY-COATED DIPPER TO ADD A SWEET HEAT KICK!)



NOT YOUR REGULAR
BEER SELECTIONS

12 OZ BOTTLES ($6 EA)
ESTRELLA GALICIA – ABV: 0.0% (SPAIN)

TONA LAGER – ABV: 4.6% (NICARAGUA)

SUPER BOCK – ABV: 5.2% (PORTUGAL)

1906 RESERVA ESPECIAL – ABV 6.5% (SPAIN)

DRAGON STOUT – ABV: 7.5% (JAMAICA)

DRAGON STOUT FIRE – ABV: 10% (JAMAICA)

16 OZ CANS ($7EA)
BREWERY- CASA HUMILDE, CHICAGO
DIEGO: TROPICAL LAGER – ABV 4.5%

CHOCO COCO: MILK STOUT 
WITH COCAO & COCONUT – ABV: 8.5%



HARD SELTZERS
16 OZ CANS ($7EA)

LE P’TIT DRAUGHT- PINTS ($7EA.)
(HOUSE BEERS - ALWAYS IN GOOD TASTE)

CANTARITO HARD SELTZER: GRAPEFRUIT, 
LIME & SALT – ABV: 4.5%

HERBAL COLADA HARD SELTZER: PINEAPPLE 
& TOASTED COCONUT – ABV: 5.0%

PARCHITA HARD SELTZER: PASSION FRUIT – 
ABV: 5.0% 

PREMIUM AMERICAN PILSNER – ABV: 4.5%

HEFEWEIZEN W/ LEMON – ABV: 5.0%

HAZY IPA – ABV: 6.3%

SPANISH LAGER – ABV: 4.7%

AMBER ALE – ABV: 5.2%

SEASONAL ROTATING HANDLE
JUICY PALE ALE – ABV: 6.0%



NON-ALCOHOLIC

MINERAL WATER

ESPRESSO

LEMONADE, UN-SWEET OR 
SWEET LEMON ICED TEA - $3.00 (NO FREE REFILLS)

COKE, DIET COKE, SPRITE - $3.00

CLUB SODA, TONIC WATER, GINGER ALE - $3.00

GINGER BEER - $5.00

CAFÉ SOLO (SPAIN) - $3.00
(SINGLE SHOT OF REGULAR OR DECAF ESPRESSO 
SERVED IN A SMALL GLASS)
(REGULAR COFFEE, CAPUCCINOS OR LATTES 
ARE NOT AVAILABLE)

MAKE IT A CARAJILLO BY ADDING 2 OZ. 
OF YOUR FAVORITE LICOR FOR EXTRA $6
(CHOICE OF LICOR 43, FRANGELICO, KAHLUA, ORIGINAL 
OR CHOCOLATE BAILEY’S OR ANY OTHER PREMIUM LICOR 
ON OUR SHELVES)

MAGMA DE CABREIROA (SPAIN) – $6.00



LIST OF LIQUORS/LICORS
BOURBON/WHISKEY
JAMESON
JAMESON BLACK BARREL
RABBIT HOLE RYE
YELLOWSTONE SELECT
ANGELS ENVY
BASIL HAYDEN DARK RYE
BASIL HAYDEN
JACK DANIELS
WILD TURKEY RARE BREED
WOODFORD RESERVE
KNOB CREEK
BULLEIT
BULLEIT RYE
MAKERS MARK

SCOTCH
JOHNNY WALKER BLACK
GLENFIDDICH 12 YR
MCCALLAN 12 YR



TEQUILA & MEZCAL
HERRADURA ULTRA ANEJO
PATRON CRISTALINO
PATRON ANEJO
1800 ANEJO
DON JULIO ANEJO
ADICTIVO EXTRA ANEJO 
TEREMANA ANEJO
MILAGRO REPOSADO
DOBEL DIAMANTE REPOSADO
CASAMIGOS BLANCO
JOSE CUERVO BLANCO

CASAMIGOS MEZCAL

GIN
BOMBAY SAPPHIRE
HENDRICKS



RUM
BACARDI 8 YR
CAPTAIN MORGAN
MALIBU
SELVA REY WHITE RUM
RON ZACAPA
FLOR DE CANA
SANTA TERESA 1796

VODKA
KETTLE ONE
GREY GOOSE
BELVEDERE
CIROC
TITOS
ABSOLUT
ABSOLUT VANILLA
SMIRNOFF BLUEBERRY
EFFEN BLACK CHEERY
CIROC RED BERRY
XUXU STRAWBERRY/LIME



COGNAC & LICORS
HENNESSY VERY SPECIAL
FRANGELICO
BAILEYS ORIGINAL
BAILEYS CHOCOLATE
KAHLUA
AMARO
CHAMBORD
ST. GERMAIN
PAMA
APEROL
CAMPARI
LIMONCELLO
DRAMBUIE
GRAND MARNIER
COINTREAU
DISARONNO
LICOR 43
ROMANA BLACK SAMBUCA
DOMAINE DE CANTON – GINGER LICOR
CHINOLA – PASSION FRUIT LICOR


