
D E S S E R T S

Tiramisu Toffee Trifle  12
pound cake, crumbled heath, caramel, strawberries

Seasonal Cheesecake  9
ask your server for the flavor of the day 

Crème Brûlée  9
classic vanilla custard with a caramelized

sugar crust 

Key Lime Pie  9
made with nellie & joe’s original key lime juice 

White Chocolate-Pecan Bread Pudding  9
served warm with vanilla ice cream 

Chocolate Covered Strawberry  3

Dessert Sampler  26
chocolate torte, crème brûlée, key lime pie, seasonal cheesecake and

chocolate covered strawberries

(gf)

(gf)

D E S S E R T  C O C K T A I L S

Key LimeLight  10
vanilla vodka, licor 43, lime juice and cream 

Irish Coffee  9
irish whiskey, coffee and whipped cream 

Keoke Coffee  9
kahlua, dark crème de cacao, brandy, coffee and whipped cream 

Café Toledo  9
bailey’s, kahlua, chocolate syrup, coffee and whipped cream 

Chocolate Martini  10
vanilla vodka, white and dark godiva chocolate and cream 

Espresso Martini  11
vanilla vodka, kahlua, bailey’s, espresso and cream

Visit our sister restaurants

SEACREST BEACH. FL ALYS BEACH, FL

ROSEMARY BEACH, FL

ROSEMARY BEACH, FL

INLET BEACH, FL MEMPHIS, TN MEMPHIS, TN

INLET BEACH, FL

Drinks cannot be exchanged or refunded. Your understanding is greatly appreciated.
All checks paid by credit card are subject to a 3% non-cash adjustment fee.

Please pay in cash to receive the stated menu price.



W I N E

WHITE
Chardonnay, Sea Sun, California  11 / 38

Chardonnay, La Crema, Monterey, California  15 / 54 
Chardonnay, Kendall Jackson, Mendocino Valley, California  13 / 46

Moscato, d’Asti, Saracco Piedmont, Italy  12 / 42
Pinot Grigio, Ruffino, Delle Venezie IGT, Italy  10 / 34

Pinot Grigio, Kris, Delle Venezie DOC, Italy  11 / 38
Riesling, Dr. Loosen, Mosel, Germany  10 / 36
Rosé, Borsao, Campo de Borja, Spain  11 / 38

Sauvignon Blanc, Decoy, Duckhorn, California  14 / 50
Sauvignon Blanc, Kim Crawford, Marlborough, New Zealand  13 / 46

RED
Cabernet Sauvignon, Bonanza by Caymus, California  11 / 38

Cabernet Sauvignon, Joel Gott, Napa Valley, California  14 / 50
Cabernet, Daou, Paso Robles, California  16 / 60

Cabernet Sauvignon, Hess Select, California  13 / 48 
Malbec, Gascon, Mendoza, Argentina  11 / 38

Pinot Noir, Mer Soleil, Santa Lucia Highlands  16 / 58
Pinot Noir, Meiomi, Monterey, California  14 / 50

Pinot Noir, La Crema, Sonoma Coast, California  15 / 56
Red Blend, Ghost Runner, Lodi, California  11 / 38

Sweet Red, New Age, San Rafael, Argentina  10 / 36
Garnache, Tres Picos, Campo de Borja, Spain  13 / 46

BUBBLES
Prosecco, La Marca, Treviso, Italy  13 / 46

Champagne, Piper Heidsieck Cuvee Brut, Reims, France  90 
Champagne, Dom Perignon, Epernay, France  315

RESERVE LIST
WHITE

Chardonnay, Cakebread, Napa Valley, California  100
Sauvignon Blanc, Merry Edwards, California  115

Pinot Grigio, Santa Margherita, Napa Valley, California  75

RED
Cabernet Sauvignon, Caymus, Napa Valley, California (1 liter)  175

Cabernet, Stag's Leap Artemis, Napa Valley, California  185
Zinfandel, Rombauer, Napa Valley, California  150

Pinot Noir, Paul Hobbs, Napa Valley, California  150
Red Blend, The Prisoner, Napa Valley, California  85

S P E C I A L T Y  C O C K T A I L S

Seasonal Mojito  12
Bacardi Rum, muddled seasonal fruit and mint,

triple sec, sour and Sprite

Hawaiian Rum Punch  12
Mount Gay Spiced Rum, guava, pineapple, orange

simple syrup and Sprite

Spicy Mango Margarita  13
Ghost Tequila, Mango and House made sour with

a Tajin rim 

Saltwater Tequila Mule  12
1800 Tequila, blood orange juice, lime juice, ginger

beer

Strawberry Daiquiri  11
Rum blended with ice and strawberry flavoring

Piña Colada  11
Rum blended with ice and piña colada flavoring

C L A S S I C  C O C K T A I L S

SWG Margarita  12
Milagro Silver tequila, Cointreau and lime

juice

Cosmopolitan  13
Tito’s Vodka, Cointreau, fresh lime, simple

syrup and cranberry

Dirty Martini  13
Tito’s Vodka, olive juice and 

blue cheese stuffed olives

Old Fashioned  13
Basil Hayden’s, smoked orange bitters, orange

peel, sugar and cherry

Manhattan  14
Woodford Reserve, sweet vermouth and

Angostura Bitters

Drinks cannot be exchanged or refunded. Your understanding is greatly appreciated.
All checks paid by credit card are subject to a 3% non-cash adjustment fee.

Please pay in cash to receive the stated menu price.


