DESSERT MARTINIS
Espresso Martini — 12.50

Delicious velvety blend of Fresh brewed express, shaken to perfection with both Vanilla and
Expresso vodkas,

Bailey’s Irish Cream, Frangelico, and Tia Maria Liqueur. An Andino’s specialty!

Strawberry Cheesecake Martini — 12.50

Smirnoff Strawberry & Vanilla Vodka, Rum Chata, Pineapple Juice and Strawberry Puree
Finished with a graham cracker crumb rim and fresh strawberries.

Pistachio Martini — 12.50

Amaretto, Bailey’s Irish Cream, Smirnoff Vanilla Vodka, and a dash of Créme de Menthe and
Frangelico
Finished with a fresh crushed pistachio nut rim

Tiramisu Martini — 12.50

A luscious bland of Bailey’s Irish Créme, Tia Maria, Smirnoff Cinnamon Sugar Vodka, 3
Olives Expresso Vodka
And fresh brewed expresso. Topped with whipped cream and a Ladyfinger cookie.

Andino’s Chocolate Martini’s — 12.50

Dark Chocolate - Smirnoff Vanilla Vodka, Baileys, Meletti Chocolate Liqueur.
White Chocolate — Smirnoff Vanilla Vodka, Baileys, Godiva White Chocolate Liqueur.

Red Velvet Martini — 12.50

Dessert in a glass. Smirnoff Vanilla and Whipt Vodkas, Créme de Cocoa, Aperol and a
splash of Grenadine.

Milky Way Martini — 12.50

Smirnoff Vanilla Vodka, Godiva Chocolate Liqueur, Buttershots and Baileys

Pineapple Almond Island— 12.50

Tanqueray Gin, Disaronno Amaretto liqueur, fresh lime and pineapple juice.

Cadbury Egg Martini — 12.50

Bailey’s caramel créme. Créme de cacao, Caramel syrup and a dash of cream.
With a Meletti Chocolate syrup rim.

Smores Martini — 12.50

Cinnamon Sugar Vodka, Fluffed Vodka, Rum Chata & Dark Créme de Cocoa.
Rimmed with Chocolate Syrup and Graham Cracker Crumbs

Sugar Cookie Martini — 12.50

A creamy blend of Smirnoff Vanilla Vodka, Shite Créeme de Cocoa, Baileys
Butter shots with a hint of cream

Key Lime Pie Martini — 12.50

Smirnoff Vanilla Vodka, Malibu Coconut Rum, Pineapple Juice, and lime juice. Shaken and
served straight up
in a graham cracker rimmed glass.



DESSERT

Homemade Tiramisu — 8.99

Italian ladyfinger cookies soaked in espresso and liqueurs, then layered with sweetened
mascarpone cheese.

Carrot Cake — 8.99

Layered Carrot Cake with a cream cheese frosting, walnuts & golden raisons

Strawberry Shortcake — 8.99

Shortcake topped with strawberries, whipped cream and strawberry puree

Chocolate Fudge Layer Cake — 8.99

Rich chocolate fudge layered between light chocolate cakes.

Homemade Ricotta Cannoli — 4.99

Fresh whipped ricotta cheese with chocolate chips in a light and crispy shell.
Also available fried for an additional $2.

Lemon Chello Mascarpone Cake — 8.99

Lemon yellow cake layered with a delicious lemon mascarpone cream.

New York Style Cheesecake — 8.99

Topped with your choice of strawberries, blueberries or cherries.

Red Velvet Cake — 8.99

Rich layers of red devil’s food cake with a cream cheese frosting.

Spumoni — 5.99

Layered chocolate, pistachio and cherry gelatos and drizzled over with sweet grenadine.

HOT DRINKS
Coffee. ..o 2.50
Available regular and decaffeinated.
HotTea......oooiiiiiiii e, 3.00
Black, Decaffeinated and Green
Hot CoCoa....cooveiiiiiiiiiiiiiiiie e, 2.75
Mulled Apple Cider..........cooiiiiiiiiiiiiin., 3.00
Served Hot, Spiced with Cinnamon and Cloves
(Seasonal)
BSPresso...ovvviiiiiiiii 3.99

Available regular and decaffeinated.

Double EsSpresso......c.ccvevvviiiiiiiiiiiiiinnnnnn. 7.99



Available regular and decaffeinated.

CapPUCCINO. ..evviiiiiii e 4.99

Available regular and decaffeinated.

Naughty Cocoa......coovviiiiiiiiiiiiiiiiiiiien e, 8.50

Innocent Hot Chocolate turns into a guilty pleasure when you add a

naughty cordial! Add Whipped Cream and be EXTRA naughty.’

Andino’s Coffee.......oooviiiiiiiiiiiine. ., 7.50
Sambuca with a splash of Seagram’s 7.
Nutty Italian.............oooooi 7.50
Frangelico, Baileys & Amaretto with coffee.
Cinnamon Hazelnut Coffee.......................... 7.50
Smirnoff Cinnamon Sugar vodka, Frangelico & Baileys with coffee.
Crown Maple Coffee..........cccoveevvvviiiiinn... 7.50

Crown Maple and Maple syrup with coffee.

APERITIF & DIGESTIF

Amaretto, Disaronno or Lazzaroni. .. .coc...ouu..... (Italy) 8.00

Anisette, Marie Brizard................. (France) 7.00
Campart .....ooooiiiiiiii e (Italy) 7.00
APETOL. .. e (Italy) 8.00
B&B..ooo (France) 9.00
Baileys, Regular, Caramel or Vanilla.............. (Ireland) 7.00
Drambui€..........cooovviiiiiiinn. ... (Scotland) 7.00
Faretti Biscotti, Regular, Chocolate................. (Italy) 9.00
Frangelico.........coovvviiiin. . (Italy) 8.00
Galliano..........cooiiiiii (Italy) 7.00
Godiva, White or Dark........c.....ovueennnn. (Belgium) 9.00
Goldshlager..................oe (Switzerland) 9.00
Grand Mariner............ooovveeiiinnnn.. (France) 9.00
GrappPa......vvviiiiiiiiiieeen, (Italy) 9.00
Harvey’s Bristol Cream............... (England) 7.00
Kalhua...........cooooviiiiii (Mexico) 7.00
Limonchello................oooiiiiiia. (Italy) 8.00
\Y (5] 23 € T (Greece) 8.00

Pama. ..o (Italy) 8.00



RUM Chata....ovveeeeeeooeo, (Caribbean) 7.00

Sambucca, White or Dark.......oeeveveiieneannn. (I taly ) 8.00
Straga......ciiiiiii (Italy) 9.00
St. Germain Elderflower................(France) 12.00
TiaMaria.......ooooovviiiiiiininn... (Jamaica) 7.00

Tuaca........coooiiiiiiiiii (Italy) 7.00



