
Coffee Specialties 
Viennese Coffee   4.50 

Coffee, chocolate and whipped cream 

Mokaccino     5 

Chocolate and hazelnut blended with foamy 
cappuccino 

Pumpkin Spiced Café  4.50 

Fresh brewed coffee with pumpkin spice, 
cinnamon, and whipped cream 

Caramel Coffee    4.50 
Fresh brewed coffee with whipped cream 
and caramel 

Flavored Latte     5.50 

Your choice of vanilla, caramel, hazelnut, 
and pumpkin spice 

 

LavAzza Coffee 
Coffee      3.75 

Tea      3.25 

Cappuccino     5 

Double Cappuccino   9 

Espresso     4 

Double Espresso    7 
 

Desserts 
Warm Peach Cobbler     8 

Peach cobbler, brown sugar, cinnamon, strudel, 
whipped cream 

Crème Brulee       6 

Classic custard, caramelized sugar top, Nassau Inn chocolate 
chip cookie 

Lemon Curd Mason Jar    7 

Local blueberries compote, house-made lemon curd whipped 
cream 

Greek Honey Cake      7 

Served with Bent Spoon’s cinnamon ice cream 

Bent Spoon Ice Cream Sundae   7 
Chocolate chip mint ice cream, chocolate brownie, chocolate 
sauce, walnuts, whipped cream, cherry top 

Ice Cream or Sorbet     5.50 

Available in assorted flavors 
 
 
 
 
 
 
 
 
Follow Us! #DoTheDoodle @ YDTR @ Nassau Inn 
Snapchat Geofilters – Swipe Right and Take a Snap! 

 

Alcoholic Coffee Specialties 
Jamaican Coffee     9 

Fresh brewed coffee with Kahlua and whipped cream 

Hot Shot Espresso        16 

Coffee liqueur, Bailey’s Irish Cream, double espresso  
and steamed milk 

Café Royal       10 
Coffee, Godiva chocolate liqueur, coffee liqueur,  
whipped cream and shaved chocolate 

Café Roma      9 

Coffee, Amaretto Di Saronno, whipped cream and  
chocolate shavings 

Irish Coffee      9 
Coffee, Jameson Irish whiskey, whipped cream and  
crème de menthe 
 

Cordials 
 
 

 
Sambuca Black  8 
Dry Sack Sherry  9 
Harvey’s Bristol Cream 9 
Croft Port Wine  9 
Warre’s Port Wine  9 
 

Hennessey   13 
Remy Martin VSOP  13 
Remy Martin XO  19 
Grand Marnier  9 
Sambuca   8 
 
 

  


