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desserts 
 
 

chocolate heaven  (allow 15minutes to bake)                   10.50 
“where heaven and chocolate meet” chocolate cake, soft flowing center, pomegranate syrup 
 
green tea crème brulee           7. 
grilled pineapple, berries, vanilla anglaise          
 
almond financier              7.50 
kula strawberries, basil sabayon, balsamico 
    
kona coffee bavarian            6.50 
pecan brittle, bruleed apple bananas, chocolate 
 
lilikoi quark cheesecake baked in phyllo   8. 
orange blossom syrup, caramel macadamia nuts, blood orange jelly  
 
pineapple fritters            6. 
fresh pineapple and banana donuts with raspberry and coconut dipping sauces 
      
premium ice creams & gelatos            4. 
per scoop, choice of:  vanilla, chocolate, macadamia, coffee or coconut 
 
tropica’s sorbets             4. 
per scoop, choice of:  mango or raspberry 

 
 

coffee & tea 
 

starbucks® regular kona or decaffeinated coffee   4. 
 

cappuccino or caffe latte   5.00          macchiato   5.50         espresso   4.25 
 

tazo tea   4.    
selection of refresh, passion, calm, wild sweet orange, chai, earl grey, awake, china green  

 
 

cocktails  
 

heavenly westin   12. 
     macadamia nut liqueur, vanilla cognac, coffee 

topped with whipped cream                          

 
    chip shot   12. 
coffee, tuaca, baileys 

 
perfect night   13.  

coffee, frangelico, bailey’s, amaretto 

 

 
 

 
blueberry cheesecake  13. 

smirnoff blueberry vodka, navan 
godiva white chocolotti liqueur 

                                                                                       
grand affair  13. 

 coffee, grand marnier, kahlua, bailey’s                                                                                  
 

              flatliner   14. 
                   shot espresso, frangelico, bailey’s 

            kalua, bacardi 151                        

       port & dessert wine    
  glass      bottle 
dolce, late harvest, far niente, napa valley, california, 2004        130.  
 

eos, late harvest, moscato, paso robles, california, 2007  12.   40.  
 

michele chiarlo, “nivole”, moscato d’asti, italy, 2007      26.   
 

peter lehmann, botrytis semillon, australia, 2007   10. 
 

taylor fladgate, lbv, porto, portugal, 2003  9.    

graham’s, 10 year port   12. 
 

graham’s, six grapes    9. 
 
 
 
 
 

please ask your server for our selection of cognac, whiskey and cordials. 
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