
 

 

  

SS    ww    ee    ee    tt        DD    ee    pp    aa    rr    tt    uu    rr    ee    ss  
Globally Inspired Desserts From Our Executive Pastry Chef                    

Danielle Sartor 
 

Dessert “Charcuterie” Board                       
Toasted Marshmallows | Fresh Fruit | Gourmet Macarons                  

House - Candied Fruit | Brownie Bites | Freshly Baked Cookies                                    
Warm Churros | Trio of Decadent Dipping Sauces   30 

 

Hawaiian Haole Pie                                                                                  
Chocolate Tart Shell | Coconut Custard                                      

Silky Chocolate Ganache | Toasted Meringue   14 
 

Nonna’s Sicilian Cannoli                                                          
Chocolate & Candied Pistachio - Dipped Cannoli Shells                        

Softly Sweetened Ricotta Cheese | Crushed Chocolate   12 
 

Rustic Basque Cheesecake                                                  
Crustless Spanish Cheesecake | Graham Cracker Crumble              

Valencia Orange Marmalade   12 
 

Vegan Ice Cream Sundae     GF                                  
Warm Peruvian Fudge Brownies | Vegan Mint Chip Ice Cream 

Chocolate Granola | Coconut Whipped Cream                    
Peruvian Chocolate Syrup   14 

 

Polynesian Panna Cotta                                 
Tahitian Vanilla Panna Cotta | Mango Gelèe                                                 

Toasted Coconut Crumble | Passion Fruit Cream   12 
  

English Sticky Toffee Pudding           
Warm Sticky Pudding Cake | English Toffee Sauce                          

Brown Sugar Pecan Crisp | Frozen Brown Butter Custard   12 
 

Berries & Cream     GF                                                     
Farm Fresh Berries | Whipped Vegan Coconut Cream   10 

 

Freshly Baked Cookies   1 for 3 | 2 for 5                                                                   
    



  JJ    aa    vv    aa  
Coffee  $ 4 

Americano  $ 4 

Cappuccino | Latte  $ 5 

Mocha  $ 5 

Chai Tea Latte  $ 4 

Cold Brew  $ 4 

Espresso  $ 3 

Double Espresso  $ 4 

AA    dd    dd    ii    tt    ii    oo    nn    ss  
Extra Shot of Espresso  $ 2   | Sub Almond or Oat Milk  $ 1 

Our Coffee Is Trevor’s Trackside Blend, Roasted Specially For Us By 

Jones Coffee Roasters in Pasadena. Their Beans Are Sourced From   

Finca Dos Marias, A Sustainable Family Farm In Guatemala, Who Have Been 

Committed To Exemplary Standards Regarding Environmentalism. 

AA    dd    uu    ll    tt      CC    oo    ff    ff    ee    ee      AA    dd    dd    ii    tt    ii    oo    nn    ss  
Bailey’s Irish Liqueur | Kahlua | Frangelico   $10 

        NN    ii    gg    hh    tt    cc    aa    pp    ss  $14

Best Ever Espresso Martini  
Stoli Vanilla Vodka | Bailey’s Irish Liqueur | Kahlua | Espresso 

Trackside Toddy 
Amador Bourbon | Honey | Hot Water | Clove | Fresh Lemon 

Adult Hot Chocolate  
RumChata | Stoli Vanilla Vodka | Hot Cocoa | Whipped Cream 

PEANUT BUTTER GOT SKREWED 
Belching Beaver Peanut Butter Milk Stout | Vanilla Ice Cream 

Shot of Skrewball Peanut Butter Whiskey


