
Desserts

Tiramisu	 1 2
homemade traditional italian espresso-flavored
tiramisu, ladyfingers. marscapone, cocoa

Cheesecake	 15
basque-style cheesecake, strawberry sauce
served with homemade whipped cream

Chocolate Fudge Cake	 1 2
double chocolate layer cake, chocolate shavings
fresh berries

Gelato 	 9
vanilla bean, chocolate, salted caramel 
or pistachio

Sorbet	 9 
raspberry, lemon, or coconut 

Affogato	 10
vanilla bean gelato served with fresh espresso

Fresh Berries 	 12
assorted fresh berries served with homemade
whipped cream

From the Bar

Espresso Martini	 1 8
360 vodka, kahlua, 
baileys, espresso

Chocolate Martini	 1 8
absolut vanilia vodka, baileys chocolate,
frangelico & cream

Pear Necessities	 1 6
goslings bermuda black rum, st. george spiced 
pear liquor, lime juice, agave 

Off-White Russian	 1 4
360 vodka, kahlua, oat milk 

	

P A L M  D E S E R T

Coffee & Tea
Drip Regular / Decaf / Iced Coffee	 5
Espresso	 5

Cappuccino / Cafe Latte	 6
Oat or Almond Milk + $1

Cafe Mocha or Vanilla	 6

The Art of Tea 	 6
Earl Gray, English Breakfast, Egyptian Chamomile
Glow, Moroccan Mint, Sencha, White Coconut Creme

Dessert Wines & Ports

2021    Elio Perrone, Moscato D’Asti, “Sourgal”  	 11

2018    Royal Tokaji, “Late Harvest”, Hungary	 16

NV Taylor Fladgate, 10-Year-Old Tawny Port	 16

NV Taylor Fladgate, 20-Year-Old Tawny Port	 20

2018 Taylor Fladgate, LBV	 22

Cor dials & Cognacs

Molinari Sambuca	 16

Limoncello	 16

Courvoisier VS	 25

Hennessy VS	 18

Remy Martin VSOP	 18

	


