
Indulgences



Tootie’s Apple Pie
Served warm with Amy’s Mexican Vanilla 
Ice Cream and house-made caramel sauce

15

STICKY TOFFEE PUDDING 
Apricot sponge cake with Amy’s Mexican Vanilla 
Ice Cream and toffee sauce.

12

Affogato
Amy’s Mexican Vanilla Ice Cream, espresso
Add 1 oz shot of Larceny Bourbon +6

6

Cocoa buttercream yellow cake
Three-layer yellow cake with cocoa buttercream,
topped with a chocolate tuile

10

Key Lime PIe
Sweet Lemon Kitchen’s scratch-made pie, 
topped with whipped cream and lime zest

10

Classic cheesecake 
New York–style cheesecake with whipped cream,
strawberries, and strawberry coulis

10

Sw
ee

ts

chocolate mousse
House made mousse topped with whipped cream 
and fresh strawberries

7

Crème Brûlée 
Classic vanilla bean custard with caramelized
sugar and seasonal berries 

10

Country White Cake 
Four-layer white cake with vanilla 
buttercream, topped with Meyer lemon glaze

10

chocolate Ganache cake
Chocolate layer cake with ganache, topped
with house-made raspberry sauce.

10



savo
ry

Lobster Roll Sliders
Butter-poached North Atlantic lobster, chives,
mayonnaise, on a toasted country-white roll

20

Wagyu sausage sliders
Texas Wagyu beef with garlic & onion jam 
on a country-white roll.

12

cheese and charcuterie
Two select cheeses and one charcuterie with olives,
almonds, berries, and locally sourced jam

12

Deviled eggs
House-made deviled eggs

9

Hummus
Chef’s hummus, olive tapenade, toasted pita

8

Filet mignon skewers
Filet Mignon bites(5oz) served with peppercorn
demi glace

25

aperitivos
The perfect array of salty, sweet and crunchy.  
Citrus marinated olives, candied pecans & corn nuts

14

pork belly
Braised pork belly with spicy ancho chili orange
glaze and Fresno peppers

15



Cigars
Cigar


