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THE SHADMOOR

SEAFOOD RESTAURANT & COCKTAIL BAR

DESSERTS
S

MOLTEN CHOCOLATE LAVA CAKE @@ 13
Vanilla ice cream
BELGIUM WHITE CHOCOLLATE MOUSSE @ 12
Strawberry sauce
BLUEBERRY SOUFFLE 16
English cream
PRgOFITEROLLES ®O@® 1
Toasted almonds, hot chocolate @ 13
COINTREAU CREME BRULEE
ICE CREAM/SORBET(3 Scoops) @ 12

Vanilla, Chocolate, Mango

COFFEE DRINKS
SO

THE SHADMOOR COFFEE @15
Cream Godiva, Baileys, Kahula, Coffee,
Fresh Whipped Cream

ESPRESSO MARTINI 15
Stoli Vanilla Vodka, Espresso Coffee, Kahula
IRISH COFFEE @15
Jameson, Black Coffee, Fresh Whipped Cream
AFFOGATO @no
Espresso coffee, vanilla ice cream
COFFEE ICED COFFEE
SO €9
COFFEE REGULAR, DECAF %4 COLD BREW $4
AMERICANO, MACCHIATO, ESPRESSO $6 ICED AMERICANO, ICED MACCHIATO, ESPRESSO $6
CAPPUCCINNO, LATTE $7 ICED CAPPUCCINNO, ICED LATTE $7
S
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(212) 385 9195 WWW.SHADMOORNYC.COM @THESHADMOOR

Executive Chef



