
SALTED CARAMEL NITRO LATTE
Paradox, Salted Caramel Stoli, Sea Salt, 

Godiva Dark Chocolate. 

ORANGE SLICE
Paradox, Mandarin Orange Stoli, Creme 

de Cacao, Amaretto, Blood Orange 
Liquor, Cream.

BOCCACINNO
 Paradox, Bushmills Irish Whiskey, Honey, 

Brandy, Amaretto, Benedictine.

PUGET SOUND SLUDGE PIE
Baked Chocolate Mousse Cake with 

Espresso Ice Cream, Chocolate Pudding,
Whipped Cream and Chocolate Sauce.

FROZEN KEY LIME
Our take on a Classic.  Frozen Key Lime

Mousse with Toasted Meringue, Graham 
Crumble and Huckleberry Compote.

CLASSIC WARM BUTTER CAKE
Rich and Dense Golden Cake

with Berries and Vanilla Bean Ice Cream,
finished with a Triple Berry Sauce.

TRIO OF CREME BRULEE 
Toasted Almond Brulee with Toasted 

Almond Garnish, Vanilla Brulee with Vanilla 
Shortbread, Chocolate Brulee 

with Raspberries.

PA RA D OX 
“ CO L D  B R E W ” 

CO F F E E 
CO C K TA I L S

SW E E T F I N A L E

Blackfish Selections

GRANNY SMITH 
SHORTCAKE SUNDAE

Sauteed Granny Smith Apples, White 
Chocolate Buttermilk Cake, Bourbon 
Caramel Sauce, Candied Pecans and 

Vanilla Bean Ice Cream.


