
GARDEN RESTAURANT

Sweet Finishes
Affogato | 11
Cup of Espresso, One Scoop of Vanilla Bean Gelato

Espresso Martini Affogato | 21
Served with a Scoop of Vanilla Bean Gelato

Chocolate Volcano | 13
Warm Molten Cake, Vanilla Bean Gelato

Three Berry Pie | 11
Raspberries, Blueberries, Blackberries
A la Mode | 15

Monika’s Crêpe of Passion | 15
Fresh Warm Crêpe Filled with Vanilla Cream, Passion Fruit Sauce

Key Lime Pie | 13 GF
Classic Key Lime Pie, Chantilly Cream, Shaved White Chocolate, 
Macadamia Nuts

Flourless Chocolate Cake | 15 GF  
Belgian Chocolate, Chantilly Cream

Crême Brûlée | 13 GF
Classic Vanilla Bean

Tiramisu | 14
Lady Fingers Soaked in Espresso, Mascarpone Cheese

Gelato | 18 GF
3 Scoops of your choice:
Vanilla Bean, Sea Salt Caramel, Pistachio Cherry

Hot Love ¤ | 14
Vanilla Bean Gelato with Fresh Raspberries, Served with  
Warm Raspberry Rum Sauce, Chantilly Cream

  Gluten Free | GF



GARDEN RESTAURANT

After Dinner Drinks
Espresso Martini | 21
Titos Vodka, Espresso, Baileys, Kahlua

Midnight in Naples | 20
Luxardo Espresso Liqueur, Cointreau, Vanilla Vodka

Brandy Alexander | 15
Brandy, Crème de Cacao, Cream, Fresh Nutmeg

Nutty Irishman | 14
Jameson, Frangelico, Baileys, Coffee

Kirschwasser | 14
German Cherry Brandy

Green Chartreuse | 20  

Remy Martin XO | 29

Courvosier VSOP  | 14

Amorone Grappa  | 20

Graham’s TAWNY 10 Year Port | 14

Graham’s TAWNY 20 Year Port | 16

Graham’s TAWNY 40 Year Port | 29


