
Irish Brulee Coffee  7.9
Jameson Irish Whiskey, fresh Joffrey’s coffee, brown sugar syrup,  

house made caramel brittle rim, vanilla whipped cream

Midnight Martini  10.9
Stoli Vanil, Grind Espresso Liqueur, Crème De Cacao, 

Ybor City Espresso

Brewed & Burnt   10.9
The Burning Chair Bourbon, Grind Espresso Liqueur,  
Crème De Cacao Ybor City Espresso, orange bitters

COFFEE COCKTAILS

Fresh Pressed Joffrey’s Viennese Coffee  6.4

Espresso  3.5
Italian espresso, lemon zest

Cappuccino  4.2
Italian espresso, frothed milk, cinnamon, nutmeg

Latte  4.2
Italian espresso, steamed milk 

Loose Leaf Pressed Hot Teas  4.2
English grey, English breakfast, lemon sorbet, masala chai,  
green blackberry jasmine, African celebration (caffeine free)

FRESH PRESSED COFFEE & TEA

Sacred Pepper serves Joffrey’s Coffee & Tea 



scratch desserts
DIY Sundae  8.5 

three scoops of our house-made ice cream, warm chocolate,  
salted caramel, whipped cream, Candy’s pecans

Crème Brûlée Bread Pudding  8.5
vanilla bean ice cream

Berry Gooey Shortcake  8.2
strawberries, whipped cream, butter cake,  
crème anglaise, our vanilla bean ice cream

Warm Apple Crisp  8.5
cinnamon, brown sugar, nutmeg, sliced almonds, house-made 

vanilla ice cream, caramel sauce

Killer Chocolate Cake  8.2
need we say anything else?

Vanilla Bean Crème Brûlée  8.9
traditional candy coated, fresh whipped cream, raspberry sauce

House-made Chocolate Chunk Cookies (4)  7.5
Chef James’s house-made chocolate chunk cookies  

and whipped cream

Salted Caramel Peach Martini  7.9
Svedka Vodka, Baileys Salted Caramel,  

Dark Crème de Cacao, peach puree

Key Lime Pie Martini  8.9
Stoli Vanil, Rum Chata, Don Q Coconut, fresh pineapple juice,  

fresh key lime juice, heavy cream, graham cracker

Chocolate Cherry Kiss  9.9
Frangelico, Trader Vic’s White Chocolate Liqueur,  

heavy cream, fresh luxardo cherry juice

DESSERT MARTINIS



PORT & DESSERT WINE

Warres Warrior Port  7.5
Royal Tokaji, Late Harvest Muscat  8.9

Merryvale Antiqua, Late Harvest Muscat  12.9
Taylor Fladgate 10 Year Tawny Port  13
Taylor Fladgate 20 Year Tawny Port  17

COGNACS & AFTER DINNER SNIFTERS

Hennessy V.S.O.P  21.6
Remy Martin V.S.O.P  18.8
Courvoisier V.S.O.P  13.6

Louis XIII:

For the Aficionado 1/2 oz.  75
For the Connoisseur 1 oz.  150                   

For the Expert 1 ½ oz.  225

Candoni Grappa  11.9
Caravella Limoncello  8.9

Frangelico  11.6
Drambuie  15.7
Rumchata  11.6

Sambuca Romana  11.6
Fernet Branca  11.6
Grand Marnier  15.7



Dimple Pinch 15 YR

Macallan 18 YR

Chivas Regal 12 YR

Glenlivet 12 YR

Glenlivet 18 YR

The Balvenie Doublewood 12 YR

Glenfiddich 12 YR Special Reserve

Macallan 12 YR

The Burning Chair

Bib & Tucker 6 YR

Angels Envy

Elijah Craig Toasted Barrel

Stagg JR 

Knob Creek

Four Roses Single Barrel

Woodford Reserve

Buffalo Trace

FINE SCOTCHES &  
SMALL BATCH BOURBONS


