
House Signature Margarita
Fresh lime, El Zarco Tequila, Triple Sec, & sour 

mix, dip in salt, classic!

Mojito
Classic Bacardi rum, fresh mint & lime are mud-
dled together with sugar and soda to create this 

crisp & slightly sweet tropical favorite.  
Also with strawberry, raspberry, or mango!

Caribbean Martini
Absolute citron vodka, Blue Curacao,  Malibu Co-

conut Rum, splash apple & pineapple Juice

NY Cosmo
Three Olives orange, Triple Sec, Lime Juice, & 
berry liquor & splash cranberry juice. Take one 

sip of this luscious drink and you will discover this 
new take on cosmos



CREME BRULEE
Caramelized sugar crusted and 
adorned with whip cream, fresh 
berries, and confectioners sugar. 

`

CHEESE CAKE
Traditional style New York cheese cake with 
graham cracker crust, served over chef’s fresh 
raspberry port wine reduction, and topped with 
cream and fresh berries.  $6.95

CHOCOLATE MOUSSE OBSESSION
Chef’s signature blend of hard chocolates 
with an oreo crust, topped with soft espres-
so whipped chocolate mousse, served with 
fresh berries, in raspberry port wine reduc-
tion, drizzled with white chocolate. 6.95

BREAD PUDDING
A Crab Cake Factory original. Chef 
Kahn’s original recipe gives you a 
warm wedge of homemade bread 
“pudding”.  6.95

KEY LIME PIE
Homemade with fresh Florida lime, 
drizzled with Chef’s special key lime 
sauce, and topped with whip cream 
and topped with lime juice.  $6.95


