
Vanilla Bean Crème Brûlée

Dark Chocolate Torte
vanilla ice cream, salted caramel

Rhubarb + Lemon Baked Alaska

Olive Oil Gelato 
burnt honey, walnuts, sea salt

Banana Split Brûlée
matcha tea ice cream, miso caramel, sorghum

Sgroppino
absolut vodka, lemon sorbet, prosecco

Chocolate Martini
ketel one vodka, crème de cocoa, chocolate syrup

Parisian Blonde
mount gay rum, cointreau, cream, nutmeg

Irish Coffee
tullamore dew, crème de menthe,

coffee, whipped cream

Brandy Alexander
remy vsop, crème de cocoa,

cream, nutmeg

L IBATIONS
18

Espresso  5

Double Espresso  6

Cappuccino, Macchiato OR Latte  6.50

K I M B O  C O F F E E

Fresh Brewed Cup  4   Cold Brew  7
French Press  Small 8   Large 18

[ A D D ]  Chocolate OR Caramel  1     Espresso  2

Amaretto Disaronno  13

Baileys Irish Cream  12

Cointreau  13

Frangelico  12

Grand Marnier  12

Kahlua  12

Licor 43  12

Sambuca Romana  12

Sambuca Black  12

P O R T  W I N E

Taylor Fladgate:  10 Year  12    30 Year  45

Please inform your server of any allergies.  A 3.5% credit card processing fee will apply.

Indulge in the intense, creamy and decadent REAL
hot chocolate Jacques is known for, blended with ice cream.

Classic
Made with premium Belgian dark bittersweet chocolate,
never using any cocoa powder. Full of antioxidants, our

velvety smooth hot chocolate is the ultimate luxury treat. 

Candy Cane
Our decadent Classic Hot Chocolate enhanced

with added bits of crushed candy cane.

Wicked Hot
The perfect blend of heat and sweet. This Classic hot
chocolate adds a secret blend of spices that include

ancho and chipotle chilies to excite the palate.

J A C Q U E S  T O R R E S
F R O Z E N  D R I N K I N G

C H O C O L A T E  4

S W E E T S 15

Origins:  Brazil, Colombia, India, Rwanda
35% Arabica, 65% Robusta, Certified Kosher       Regular OR Decaffeinated

Vegetarian Gluten Free Contains Shellfish Contains Nuts or Seeds

C O R D I A L S +
L I Q U E U R S


