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Desserts

House-Made Raspberry Ice Cream Sandwich 12
Chocolate Chunk Ice Cream & Sea Salt Cookie

Bourbon Caramel Budino 12
With Salted Caramel “Cracker Jacks”

Salted Peanut Butter Cheesecake 12

Blueberry Thyme Jelly, Peanuts &
Caramelized White Chocolate Crumble

Gelato & Sorbet 10
Served with Fresh Berries & Pizzelle

Beverages
Coffee 7
Drip, Decaf or Espresso
Digestif
Disaronno Amaretto 15
Amaro Montenegro 18
Amaro Averna 13
Cognac
Louis XllI

Half Ounce 110 | Joz 215 | 20z 425

Remy Martin XO 40
Fortified Wine

Quinta do Noval, Tawny Port, 10-Year 18
Fonseca Porto Bin 27, Reserve Ruby Port 18
Rare Wine Co., New York Malmsey Madeira 18
Sweet Wine

Oremus, Royal Tokaji 5 Puttonyos, 2013 30
Domaine Huet Vouvray ‘Le Haut-Lieu’ Moelleux, 2018 25
Campari 13
Fernet Branca 13
Sambuca 13
Sambuca Romana Black 13

Menu subject fo change. Gratuities and local applicable taxes not included in price. For parties of 8 or more an 18% gratuity will be added. $6 split charge

per item. If you have a food allergy, please speak to the chef, manager or your server. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness. Must be 21 or older to gamble. Know When To Stop Before You Start®. Gambling Problem? Call 1-800-GAMBLER.
Owned by the Rincon Band of Luisefo Indians. Managed by HCAL, LLC. 2023, Caesars License Company, LLC. Al rights reserved.



