SWEETS
TRES LECHES 6

sponge cake : 3 milks {cream, condensed, evaporatedy}

CHOCOLATE BAR 38

Valrhona chocolate : green-tea ice cream : macadamia nuts

CUPCAKES {&} ICE CREAM 7

cupcake pair : housemade ice cream

PINA COLADA s
pineapple tempura : coconut jam : rum granita

CARROT CAKE 7

cream-cheese icing : masala ice cream

HELADOS 4

housemade ice cream {or} Madagascar vanilla

DESSERT WINES

Rare Wine Historic Madeiras: Taylor Fladgate 10-Year Tawny {port} 9
Charleston Sercial 10 Graham’s Six Grapes {ruby port} 8

Savannah Verdelho 10 Arrington Vineyards Raspberry {TN} 6
Boston Bual 10 Santa Julia Tardio {late-harvest torrontés} 9

LIQUEURS

Amarula {South African marula fruit cream} Hum Botanical Liqueur

Aperol Kahlua

Averna Koval {jasmine}

Bailey’s Irish Cream Koval {rose hip}

Chartreuse {green} Licor 43 {cuarenta y tres}

Clear Creek {cranberry} Orchard Apricot

Domaine de Canton {ginger liqueur} Qi White Tea Liqueur

Dumante Verdenoce {pistachio liqueur} St.-Germain {elderflower}

Fernet Branca Soho {lychee}

Galliano Torres {orange}

Galliano Ristretto Trader Vic's Macadamia Nut Liqueur
Godiva Chocolate Liqueur Tres Leches Triple Cream Liqueur
Godiva White Chocolate Liqueur Veev {acai}

TEA vighty Lest
DARJEELING ESTATE Black

floral organic tea from the Himalayan mists

VANILLA BEAN  Black
black tea blend with Madagascar vanilla

MOUNTAIN SPRING JASMINE  Green

smooth Chinese organic scented with Arabian jasmine

ORGANIC HOJICHA Green

slow-roasted Japanese tea in a nutty brew

AFRICAN NECTAR Herbal
South African rooibos {red tea} with tropical fruit blossoms

COFFEE New Orleans Coffee Roasters

CAFE
brewed coffee of the day

ESPRESSO
CAFE CON LECHE

espresso : steamed milk

CORTADO
espresso : splash of steamed milk

CUBANO

espresso : steamed milk : turbinado sugar
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RUMBAR & SATAY GRILL

3009 WEST END : NASHVILLE : 615.321.1350
7/week 4pm-midnight { fri-sat till 1am }



