HOMEMADE DESSERTS
Ultimate Eight Layer Chocolate Cake

Eight layer chocolate cake topped with chocolate
sauce, whipped cream and sugared almonds.
Serves two - four people  $9.95

Half portion, serves two  $5.95

,lel" Las Vegas Mud Pie

Chocolate cake with Haagen Dazs coffee and vanilla ice cream

topped with hot fudge, whipped cream and toasted almonds.  $7.95
What happens at Buster’s stays at Buster’s

Old Fashioned Skillet Apple Crisp
Granny smith apples, cinnamon, brown sugar and oatmeal
crunch topping. Topped with Haagen Dazs vanilla ice cream
and caramel sauce. $6.95

Buster’s Mud Pie
Made with Haagen Dazs chocolate and coffee ice cream
layered in a rich chocolate cake. Topped with chocolate sauce,
almonds and whipped cream. $6.95

New York Style Cheesecake
Served with fresh strawberries. $6.95

Homemade Carrot Cake
Loaded with freshly grated carrots and topped
with cream cheese frosting. $6.95

Creme Brulée
Traditional creme brulée topped with fresh raspberries,
blueberries and strawberries. $6.95

Hot Fudge Sundae
Haagen Dazs vanilla ice cream topped with hot fudge,
whipped cream, chocolate chips and sugared almonds.  $5.95

Sorbet with Fresh Berries
Raspberry sorbet topped with seasonal berries. $4.95

Haagen Dazs Ice Cream
Two scoops of chocolate, vanilla or coffee ice cream. $4.95




AFTER DINNER DRINKS

Chocolate Martini

(Goes great with the Ultimate Chocolate Layer Cake)
Chocolate vodka, Créme de Cacoa liqueur, Irish Cream $7.95

Espresso ‘tini
Chocolate vodka, Espresso vodka, Irish Cream  $7.95

Peppermint Patty

Chocolate vodka, Creme de Cacoa and Creme de Menthe liqueurs

Specialty Coffees - $5.95

Buster’s Coffee
Kahlua, Frangelico and Bailey’s Irish Cream

Keoke Coffee

Kahlua, Brandy and Créme de Cacoa

Mexican Coffee
Patron XO Café liqueur

Irish Coffee
Bushmills Irish Whiskey

B-52 Coffee

Grand Mariner and Bailey’s Irish Cream

Port Wine

Cockburn’s 20 Year Tawny Porto  $9.00
Dow’s 10 Year Tawny Porto $7.50
Graham’s ““Six Grapes™ Reserve Porto  $6.50




