tropica

restaurant & bar

desserts
tropical tres leches 8.
blonde cake macerated in three milks, coconut, local haden mango, raspberry
chocolate decadence “where heaven and chocolate meet” 10.5
dense chocolate cake, deep fried truffle, bourbon milkshake
baked hawaii 7.
toasted meringue, kula strawberries, mint & chambord, coconut gelato
pineapple foster 8
local banana bread french toast, pineapple rum caramel, macadamia nut ice cream
lilikoi quark cheesecake baked in phyllo 8.
orange blossom syrup, candied macadamia nuts, blood orange jelly
portuguese malasada 7.
lilikoi curd, guava coulis
premium ice creams 4.
per scoop, choice of: vanilla, chocolate or macadamia nut
gelatos 4.
per scoop, choice of: coffee, dulce de leche 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. macchiato 5.5 espresso 4.25
tazotea 4.
selection of refresh, passion, calm, wild sweet orange, chai, earl grey, awake, china green
cocktails
heavenly westin 12. blueberry cheesecake 13.
macadamia nut liqueur, vanilla coghac, coffee smirnoff blueberry vodka, navan
topped with whipped cream godiva white chocolotti liqueur
chip shot 12. grand affair 13.
coffee, tuaca, baileys coffee, grand marnier, kahlua, bailey’s
perfect night 13. flatliner 14.
coffee, frangelico, bailey’s, amaretto shot espresso, frangelico, bailey’s
kahlua, bacardi 151
port & dessert wine
glass bottle
Dolce, Late Harvest, Far Niente, Napa valley, California, 2006 (375ml) 130.
Elio Perrone, “Sourgal”, Moscato d’Asti, Piedmont, Italy, 2008 11. (375ml)  38.
Elio Perrone, “Bigaro”, Sparkling Rose, Piedmont, Italy, 2009 (750ml)  58.
Chateau Gravas, Sauternes, Bordeaux, France, 2008 (375ml)  60.
The Rare Wine Co. “Boston” Boal, Madeira, Portugal, NV 12.
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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