
Desserts  
Blackberry Crème BrûléeBlackberry Crème BrûléeBlackberry Crème Brûlée   

Fresh blackberries, marinated in balsamic cream and 
acacia blossom honey sauce, baked into a Brulée custard 

and topped with a thin layer of caramelized sugar.  $6 
 

Vanilla Storm Caramel BrownieVanilla Storm Caramel BrownieVanilla Storm Caramel Brownie   
A generous square of the U-Club’s famous chocolate 

brownie, topped with vanilla ice cream that is  
loaded with chocolate caramel cups, chocolate-covered 

peanuts, and swirled chocolate.  $6 
 

Orange Cream & Vanilla CheesecakeOrange Cream & Vanilla CheesecakeOrange Cream & Vanilla Cheesecake   
Homemade real vanilla bean cheesecake, blended with 

fresh orange juice and baked in a chocolate cookie crust,  
garnished with Grand Marnier chocolate sauce.  $6 

 

StrawberryStrawberryStrawberry---Rhubarb Custard TartRhubarb Custard TartRhubarb Custard Tart   
Rich custard, fresh strawberries, and rhubarb baked in a 

flaky pastry crust, drizzled with creamy caramel and topped 
with a petite scoop of MSU Dairy vanilla bean ice cream.  $6 

 

Key Lime PieKey Lime PieKey Lime Pie   
Florida Key limes flavor this creamy, citrusy pie, baked in a 

graham cracker crust, drizzled with raspberry sauce.  $5 
 

MSU Dairy Ice CreamMSU Dairy Ice CreamMSU Dairy Ice Cream   
Hand-dipped ice cream from the MSU Dairy.  $4 

 

Spartan Mile High PieSpartan Mile High PieSpartan Mile High Pie   
MSU Dairy vanilla ice cream layered with Crème de Menthe,  

topped with a towering meringue and hot fudge.  $6 
 

Coconut SnowballCoconut SnowballCoconut Snowball   
MSU Dairy vanilla ice cream rolled in toasted coconut and 

topped with hot fudge, served in a chocolate-coated  
graham cracker cookie cup.  $5 

 

Hot Fudge Turtle PieHot Fudge Turtle PieHot Fudge Turtle Pie   
Vanilla bean ice cream swirled with caramel and roasted 

pecans, frozen in a chocolate graham cracker crumb crust,  
topped with whipped cream and hot fudge sauce.  $6 

Coffee & Espresso 
EspressoEspressoEspresso   

Solo:  $1.95    Doppio:  $2.75 
Add a shot of flavoring or liqueur to any coffee or cappuccino. 

 

Almond, Hazelnut, Caramel, or Vanilla:  $ .50 
 

Grand Marnier, Bailey’s Irish Cream, Kahlua,  
Frangelico, or Amaretto di Saronno:  $2.50 

 

CappuccinoCappuccinoCappuccino   
Espresso with equal parts steamed and foamed milk.  $3.25 

 

Café LatteCafé LatteCafé Latte   
A mixture of espresso with steamed milk.  $3.25 

 

Café MochaCafé MochaCafé Mocha   
Exquisite chocolate sauce and espresso mixed with  
frothed milk, topped with whipped cream.  $3.50 

 

White Chocolate Mocha™White Chocolate Mocha™White Chocolate Mocha™   
Starbucks’ signature white chocolate sauce and espresso 

mixed with frothed milk, topped with whipped cream.  $3.75 
 

Caramel Macchiato™Caramel Macchiato™Caramel Macchiato™   
Starbucks’ signature blend of frothed milk,  

vanilla syrup and espresso, topped with rich caramel.  $3.75 
 

Iced TazoIced TazoIced Tazo®®® Chai Chai Chai   
Starbucks’ signature blend of Chai tea and ice-cold milk.  

$3.95 
 

Iced Café LatteIced Café LatteIced Café Latte   
A mixture of espresso and ice-cold milk.  $3.25 

 

Iced Caramel Macchiato™Iced Caramel Macchiato™Iced Caramel Macchiato™   
Starbucks’ signature blend of ice-cold milk, vanilla syrup, and 
espresso, served over ice and topped with rich caramel.  $3.75 

 

Iced Café MochaIced Café MochaIced Café Mocha   
Exquisite chocolate sauce and espresso mixed with  

ice-cold milk and topped with whipped cream.  $3.50 
 

 


