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Espresso
Cappuccing

Caramel Pecan Chai
Oregon Chai, Caramel Pecan Syrup, Steamed Milk

Timn;:isi] Mocha Latte
Tiramish Syrup, Chocolate Sauce, Espresso, Steamed Milk
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Espresso Martini
A0Solut Vanilia, Godiva White Chocolate Liqueur, Frangelico, Espresso

Creme Briilée

Grey Goose, Baileys Irish Greamn. Amaretio. Caramel Syrup, Half & Half
e e,
RumChaia Grappa Gianduia
Baileys iishi Cr: Grappa Fior Di Latte
Sambuca Tawny Port 10yrs - 20yrs
Grant Mp Knob Creek
Henneoe: Woodford Reserve
Courvoisier '/ & Johnnie Walker Odyssey
Remy Martin X.0. Glenmorangie Signet
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Warm Sticky Date Pudding
served with Butterscotch Sauce, Vanilla Ice Cream,

and Phylio Crunch

Chocolate Garden Torte |
with Coffee Créme and Caramel Soil

Orange Yogurt Cake
with Citrus Syrup and Vanilla Sauce

Chocolate Brownie Sundae
Peanut Butter Brownie Bites with Rich Chocolate Ice Cream,

Whipped Cream and Chocolate Fudge Sauce
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Southern Style Pecan Tart
with Bourbon Caramel Sauce

Lemon Raspberry Mousse Bombe
Citrus Lemon Mousse embedded with fresh Raspberries

@ Cluen Fee O Deiry Free

Disney Cruise Line cannot guarantee that alfergens may not have been introduced during another stage

of the food chain process or, even inadvertently, during preparation. We do not have separate kitchens
to prepare allergen-ree items or separate dining areas for Guests with allergies of infolerances. -

£ Consuming raw or undercooked meals, seafood, mmmwmmm
mmhnliuuﬂbummmwwﬂywmmﬁnmm
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