CAICHYS

SEAFOOD & PREMIUM STEAKS

Dessert Menu

WHITE CHOCOLATE CHEESECAKE
Graham cracker crust — fresh strawberry sauce — whipped cream
10

FLOURLESS CHOCOLATE LAVA CAKE
Chocolate hazelnut center - créme anglaise - raspberry sauce -crushed hazelnuts
10

STICKY TOFFEE PUDDING CAKE
Toffee pieces — Crumbled dates - butter caramel sauce
10

CREME BRULEE
Rich custard with vanilla bean - encrusted with caramelized sugar
10

KEY LIME PIE
Graham cracker crust filled with light key lime custard, topped with whipped cream
10

HOMEMADE DOUBLE CHOCOLATE BROWNIE SUNDAE
Chocolate morsels — chocolate sauce — French vanilla ice cream
12

MIXED BERRIES
Strawberries — blue berries — whipped cream on the side
10

HOMER’S ICE CREAM
Ask your server about today’s selection
9



CAICH S

SEAFOOD & PREMIUM STEAKS

PORT

Taylor 10 Year Tawny -14
Noval 10 Year Tawny — 14
Noval LBV-16
Taylor 20 Year- 18

AFTER DINNER COCKTAILS

KEY LIME MARTINI - 16
Vanilla Vodka, Rosas Lime Juice, Licor 43, Whipped cream

ESPRESSO MARTINI - 16
Vanilla vodka, Shot of Espresso, Kahlua, Baileys

CREME BRULEE MARTINI - 16
Vanilla vodka, Licor 43, Butterscotch Schnapps, Whipped cream

CHOCOLATE MARTINI - 16
Vanilla vodka, Bailey’s, Créme de Cacao, Chocolate Sauce

IRISH COFFEE - 14
Jameson, Coffee, Whipped cream, Créme de Menthe

SPECIALTY COFFEE

ESPRESSO 1 $3.95
CAPPUCCINO 1 $5.95
Espresso, steamed milk, foam
CAFFE’ MOCHA 1 $5.95
Espresso, chocolate, steamed milk, foam
CAFFE LATTE 1 $4.95 G
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VIENNA 1 $4.95

Espresso, whipped cream :‘II

*Add an extra shot of espresso $2.00



