MILLER & LUX
HUALALAI

DESSERTS

SEVEN LAYER COCONUT CAKE 20
Rum Caramel, White Chocolate

PROFITEROLES 20

Macadamia Nut Gelato, Liliko i Caramel &
Dark Chocolate Ganache

FLOURLESS CHOCOLATE CAKE 20
Bittersweet Chocolate, Kona Coffee Mousse, Kahlua Chantilly

GUAVA CHIFFON TART 20

Hawaiian Lime Mousse, Buttery Pastry

SEASONAL ICE CREAM AND SORBET 1¥

‘;b Hawaiian Vanilla Bean Gelato,
Macadamia Nut Brittle, Banana Bread

45




MILLER & LUX
HUALALAI

DESSERT COCKTAILS

CREME BRULEE MARTINI 36

Absolut Vodka, Frangelico
Butter Toffee, Fresh Brewed
Espresso, Half & Half

CRISTALINO

ESPRESSO MARTINI 36
Casamigos Cristalino Tequila,
Luxardo Espresso Ligqueur,
Fresh Brewed Epresso

LUX ESPRESSO MARTINI 36
Absolut Vanilla Vodka,
Kahlua Coffee Liquor,
Fresh Brewed Espresso,
Bailey’s Irish Cream

LUX WHITE RUSSIAN 26

Orange Vodka, Cream
Kahlua Coffee Liquor

BRANDY ALEXANDER 30

Brandy, Creme de Cacao,
Ice Cream, Fresh Shaved
Nutmeg

GODFATHER 28
Blended Scotch, Amaretto

DESSERT WINES

SEMILLON BLEND, FARNIENTE, 34.
“DOLCE”, Napa, California 2016

SEMILLION BLEND, CH. DYQUEM, IjO
SAUTERNES, France 2006

MUSCAT, DONNA FUGATA, BEN RYE, 22
Pantelleria, Sicily 2019

TAWNY PORT, TAYLOR FLADGATE 32
Douro Valley, Portugal, 30 year

BRANDY

MARTELL CORDON BLEU 16
COURVOISIERV.S. 21
HENNESSY PARADIS 210
LOUIE XIII REMY MARTIN 395

SINGLE MALT

OBAN 14 YEAR [HIGHLANDS] 34.
MACALLAN RARF. CASK [HIGHLANDS] 95
MACALLAN 25 YEAR [HIGHLANDS] 4.45
BENROMACH 50 YEAR [SPEYSIDE] 800[10Z]

BOURBON/WHISKEY

WOODFORD RESERVE 28

WHISTLE PIG, THE BOSS HOG X 1234
MAKER’S MARK 4.6 BOURBON 32



