DESSERTS BARONET COFFEE AND CAPPUCINO

COFFEES
Regular or Decaf 2.50
Hot Fudge Sundae 5. Espresso
. Regular or Decaf 2.50
Seasonal Fruit Shortcake 5. Double Espresso 3.75
Macchiato
WhOOPie PieS 4, Espresso with a dollop of froth 2.50
Cappucino
Carrot Cake 5. Espresso with frothed milk 3.25
Latte
FUdgie Wa,lnut Brownies 5. Espresso and steamed milk topped with froth 3.75

White Chocolate Bread Pudding 5.
Assorted Sorbet / Ice Creams 4.

HARNEY & SONS TEA 230

Hot Cinnamon Spice
Black tea, 3 types of cinnamon, clove and orange peal
SHAKES S. Chamomiile
Egyptian chamomile flowers, naturally caffeine-free
Earl Grey Supreme
Four black teas, silvertips and oil of bergamot

Mint Verbena

Peppermint and lemon verbena, naturally caffeine-free

Spl,{ec{ S ﬁa,{es 8.50 Pomegranate Oolong

Ti Quan Yin Oolong infused with pomegranate

CHOCOLATE * VANILLA
STRAWBERRY * PB & J
BANANA CHOCOLATE MALTED
COFFEE HAZELNUT

MAKERS SHAKE - Makers Mark, caramel, vanilla ice cream Organic English Breakfast
BERRI ME- Stoli Strawberri, Stoli Raz, fresh strawberries, vanilla ice cream Chinese black tea from Keemun
KALHUA EXPRESS - Van Gogh Double Espresso, Kalhua, coffee ice cream Organic Bankok
CHOCOLATE MOOSE - Godiva Chocolate liqueur, Frangelico Green tea with coconut, lemongrass and ginger

GRASSHOPPER - Créme de Menthe, Jim Beam, chocolate drizzle



