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DESSERTS & COFFEE

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

SWEET ENDINGS

Kahala Chocolate Mousse Cake n~F 16
Ku'ia Dark Chocolate Mousse, Chocolate Chiffon
*Add 1scoop vanilla ice cream 3

Cotton Cheesecake & Strawberries n~r 13

Hawaiian Vanilla Creme Caramel crnF 13

Lilikoi Tart 14

Passion Fruit Sabayon, Macadamia Nut Crust

Kahala Classic Coconut Cake 14
Layers of Haupia Cream, Vanilla Chiffon, Shredded Coconut

Tropical Sorbet crinFiDF 12
Mango, Guava Lilikoi, Coconut

lce Cream 12
3 Scoops of Vanilla, Chocolate, Coffee or Macadamia Nut

COFFEE
Fresh Brewed Coffee 6

Espresso 7
Double Espresso 8

Café Macchiato 7
Shot of Espresso Marked with a Dollop of Froth

Cappuccino 7
Espresso, Milk, Froth

Café Latte 7
Espresso, Milk

Breve 7
Espresso, Half and Half

Café Mocha 7

Espresso, Milk, Chocolate

Café Kahala 7
Espresso, Milk, Chocolate, Caramel, Whipped Cream

lced Thai Coffee 8

Espresso, Milk, Sweetened Condensed Milk

Hot Chocolate 7

DESSERT COCKTAILS 16

Chococotini
Vodka, Malibu Rum, Coconut Cream, Godiva Dark Chocolate Liqueur

Nutty Hawaiian
Macadamia Nut Liqueur, Vanilla Cognac, Coconut Cream

Espressotini
Godiva Dark Chocolate Liqueur, Vanilla Vodka, Espresso, Cream

Nocello
Frangelico, Baileys, Ice

Coffee Drinks with Liquor 16
Keoki Coffee

Coffee, Kahlua, Brandy, Dark Creme de Cacao

Perfect Night

Coffee, Frangelico, Baileys, Amaretto

Hawaiian Coffee
Coffee, Macadamia Nut Liqueur

Grand Affair

Coffee, Grand Marnier, Kahlua, Baileys

Kahala Favorites

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



