AFTER DINNER DRINKS

ESPRESSO DRINKS

Cappuccino 4.75  Caramel Macchiato 4.95
Double Shot of Espresso and Double Espresso, Hot Caramel, Vanilla
Steamed Milk and Steamed Milk
Cafe Latte 4.75 Cafe Mocha 4.95
Double Espresso, Extra Steamed Milk Double Espresso, Steamed Milk,
Chocolate and Whipped Cream
Honey Vanilla Latte 4.95
Double Espresso, Honey, Vanilla Double Espresso 3.50
and Steamed Milk
WHISKEY
Angel’s Envy Knob Creek Rye Dalmore 15 Year

Basil Hayden’s
Blanton’s Single Barrel

Michter’s Single Barrel Rye Balvenie 12 Year Double Wood

Buffalo Trace
Four Roses Small Batch
Eagle Rare
Knob Creek
Maker’s 46
Woodford Reserve

Rittenhouse Rye 100
Sazerac Rye
WhistlePig 12 Year
Hibiki Harmony
Tullamore Dew 12 Year
Johnnie Walker Black Label
Johnnie Walker 18 Year

Glenfiddich 12 Year
Glenlivet 12 Year
Lagavulin 16 Year
Macallan 12 Year
Macallan 18 Year

Oban 14 Year

DESSERTS

FRESH FROM OUR OWN BAKERY

We are proud 1o offer a wonderful selection of your favorite desserts,
prepared by our pastry chefs each day in our in-house bakery.

BAKED TO ORDER DESSERTS

Our Special Baked to Order Desserts take about 20 minutes to prepare.
So they can be properly served, we request you order them with your Entrée.

Molten Chocolate Cake 9.50  New Orleans Beignels 9.50
With a Melted Chocolate Center. Served Warm with Three Sauces
Served with Vanilla Ice Cream

Warm Rustic Apple Pie  8.95
Baked when you order it! Flaky Sugared Crust Filled with Fresh Apples
and Topped with Vanilla Ice Cream and Caramel

A Box of Warm Homemade Chocolate Chip Pecan Cookies  8.95
A Freshly Baked Dozen. Take the Rest Home!

DESSERT FAVORITES

Warm Butter Cake 9.50 Red Velvet Cake 8.95
Warm Buttery Vanilla Cake with a A Southern Classic with Cream Cheese Frosting

Rich Creamy Center, Served with

Fresh Strawberries and Vanilla Ice Cream “The Best” Carrol Cake 8.95
Citrus Cream Cheese Frosting

Key Lime Pie 8.95

Baked Fresh with a Graham-Pecan Crust. Deep Dark Fudge Cake 8.95

COGNAC

Hennessy VS Courvoisier VS

Hennessy XO Remy Martin VSOP

Hennessy Paradis

Please alert your server of any food allergies or other foad sensitivities, as not all ingredients are listed on the menu.
This symbel @t Kepes indicates that the menu ilem can be prepared for guests with sensitivily to gluten, upon
request. Please be aware that Grand Lux Cafe is not a gluten-free environment. Our menu items are handcrafted
in vur kitchens, often times using shared equipment (including common fryers) and variations in vendor-supplied
imgredients may occur. For these reasons, we cannol assure you that any menu item will be entirely gluten iree.

GODIVA and the Lady on Harseback loge are trademarks awned by GODIVA Chocolatier. toc.
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Topped with Fresh Whipped Cream

Fudgy Chocolate Frosting

Warm Brownie Sundae  9.95
Our Housemade Brownie Topped with Vanilla Ice Cream, Whipped Cream, Toasted Almonds,
Chocolate Fudge and Caramel Sauce. Served with Jack Daniel’s Créme Anglaise

FAMOUS CHEESECAKES
Original
Fresh Strawberry
GODIVA'" Chocolate Cheesecake &
Salted Caramel Cheesecake

Cheesecake from 8.50 10 9.50
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