FLUMERIA

DESSERTS & COFFEE

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

SWEET ENDINGS COFFEE

KAHALA CHOCOLATE MOUSSE CAKE 16 FRESH BREWED COFFEE
Ku'ia Dark Chocolate Mousse, Chocolate Chiffon

*add 1scoop Vanilla Ice Cream 3

nf ESPRESSO
KAHALA SIGNATURE BREAD PUDDING 16 CAFE MACCHIATO
Creme Anglaise Shot of Espresso Marked with a Dollop of Froth

*add 1scoop Vanilla Ice Cream 3

CAPPUCCINO

KAHALA CLASSIC COCONUT CAKE 16 Espresse, Milk, Froth

Layers of Haupia Cream, Vanilla Chiffon, Shredded Coconut

BREVE

BASQUE CHEESECAKE 14 Espresso, Half and Half

HAWAIIAN VANILLA CREME CARAMEL 14

of | nf CAFE MOCHA
Espresso, Milk, Chocolate
LILIKOI TART 15 3
Passion Fruit Sabayon, Macadamia Nut Crust CAFE KAHALA
Espresso, Milk, Chocolate, Caramel, Whipped Cream
TROPICAL SORBET 13
Mango, Guava, Lilikoi, Coconut ICED THAI COFFEE
gf [ nf | df Espresso, Milk, Sweetened Condensed Milk
ICE CREAM 13 HOT CHOCOLATE

3 Scoops of Vanilla, Chocolate, Coffee or Macadamia Nut

DESSERT COCKTAILS
CHOCOCOTINI 19

Vodka, Malibu Rum, Coconut Cream, Creme de Cacao

NUTTY HAWAIIAN 19

Macadamia Nut Liqueur, Vanilla Cognac, Coconut Cream

ESPRESSOTINI 19

Creme de Cacao, Vanilla Vodka, Espresso, Cream

NOCELLO 19

Frangelico, Baileys, Ice

= Kahala Favorites
A service charge of 20% will be added to checks for parties of 5 guests or more

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



