STEAKHOUSE

COFFEE DRINKS *14

topped with fresh whipped cream
WHALING STATION IRISH COFFEE

house-brewed coffee, Bushmill’s Irish whiskey, Amaretto

JUM’S SPECIAL

house-brewed coffee, brandy, hazelnut liqueur and
St. George NOLA coffee liqueur

ESPRESSO PERFECTO

espresso shot, St. George NOLA coffee liqueur and Irish cream
with a Cointreau float

HOUSE MADE DESSERTS *12

PAVLOVA

New Zealand’s national dessert — soft baked meringue
topped with seasonal berries and passion fruit reduction

MINI KEY LIME PIE

lime custard topped with fresh whipped cream

DOUBLE CHOCOLATE DECADENCE CAKE

fresh seasonal berries, raspberry coulis

NEW YORK STYLE CHEESECAKE

fresh seasonal berries, raspberry coulis

CREME BRULEE

vanilla custard with a crispy caramel crust

TIRAMISU

espresso-soaked ladyfingers, sweetened mascarpone cream

CANNOLI

two crispy, locally-made pastry shells filled with sweetened ricotta cheese

AFFOGATO

vanilla bean ice cream topped with a shot of espresso



