
COCKTAILS  $16

MOCKTAILS  $12

Specials

APPETIZER

BITTER SWEET 
Maker’s Mark, Honey Syrup, Cointreau,  

Orange & Angostura Bitters

STEAMY NIGHT
Tito’s Vodka, Pomegranate Liqueur, Elder 

Flower Liqueur, Lemon Juice, Simple Syrup

AMOR Y PASSION
Peach Vodka, Peach Purée,  

Passion Fruit Purée, Champagne Float

LOVER’S KISS 
Strawberry Baileys, Amaretto, Heavy 

Cream, Vanilla Ice Cream

SERENATA DE CHOCOLATE
Vanilla Vodka, Dark Creme De Cacao, 

Baileys, Heavy Cream, Chocolate Syrup, 
Heavy Cream, Shaved Chocolate

BERRY ME
Fresh Muddled Raspberries, Fresh Mint, 

Lime Juice, Agave, Lemonade

SPARKLE AT FIRST SIGHT
Muddled Strawberries, Fresh Rosemary, 

Fresh Lemon, Simple Syrup, Sparkling Water

CUPID’S POTION 
Pomegranate Juice, Lime Juice,  

Fresh Pomegranate, Sprite

DRUNKEN CLAMS  21
baby clams simmered in beer with chorizo, cilantro,  

garlic and shallots, served with focaccia bread 

BANGKOK SCALLOPS  16
fried breaded scallops, chili sweet cream sauce

ENTRÉES

GRILLED CAJUN NY STRIP SIRLOIN  35
topped with frizzled onions and served with  

roasted baby potatoes and green beans 

CHICKEN SCAMPI  21
chicken sautéed with onion, garlic and tomato,  

finished with a lemon sauce served over linguini

BROILED SEAFOOD COMBO  40
halibut, shrimp, scallops, served with a lemon basil risotto 

DANTE’S INFERNO  27
Chilean blue mussels and shrimp, sautéed with onion  

and garlic in a spicy marinara sauce served over linguini 

♥   MENU   ♥

desserts

‘KISS AND TELL’ DUO  15
a decadent pairing of cookies: a luscious red velvet  

cheesecake-stuffed cookie and a rich, indulgent Dubai-style 
chocolate cookie. A perfect combination for those who  

love a sweet little secret

BLOOD ORANGE CRÈMOSO  12
a velvety smooth custard infused with the vibrant, citrusy 

essence of blood orange, topped with a perfectly caramelized 
sugar crust, and served with fresh blood orange segments  

and an amaretti crumble

ONE LAST KISS  15
an irresistible medley of decadent layers featuring a rich fudge 

brownie, crisp praline crunch, velvety dark chocolate cremo, 
creamy hazelnut mousse and a chocolate shortbread garnish

FLY AWAY WITH ME  17
an enchanting dessert journey featuring a delicate sea salt 

caramel macaron, a raspberry pistachio cake and a chocolate 
dipped strawberry. All elegantly presented atop rich chocolate 

“dirt” and a vibrant raspberry purée for a playful finale 

ESPRESSO YOUR LOVE  12
a silky, coffee-infused panna cotta, served with  

a crisp chocolate-dipped pizzelle cookie


