
 

 
 

 Desserts 
 

Coconut Crème Brulee  
9 

Chocolate Decadence with F.X. Espresso Toffee   
 Ice Cream 

 9 
F.X. O’Reilly Microcreamery Ice Cream- 

Espresso Toffee, Vietnamese Cinnamon, Tahitian Bean Vanilla, 
Or Mango Sorbet 

9 
Warm Apple and Almond Crepia  

with Cinnamon Ice Cream 
9 

New Orleans Style Bread Pudding with Vanilla and Rum Crème Anglaise 
Served with Tahitian Vanilla Ice Cream 

 9 
 
 
 
 

Ports and Dessert Wines 
 

                                                                                         Glass                     Bottle     
 
Late Bottled Vintage, 2001, Taylor Fladgate    11          40  
Special Reserve, Croft Distinction     10                     40 
Ten Year Tawny, Dela Force      10                     85 
Ten Year Tawny, Kopke      11          66 
Twenty Year Tawny, Porto Rocha     16         125 
Vintage Port, 1977, Warre’s      45  
Late Harvest Sauvignon Blanc, Mendoza, Carlos Basso           45  

 
Cruise our Ports: 

Four 1oz. Glasses of Port – Dela Force 10yr. Tawny, 
Porto Rocha 20yr. Tawny, Taylor Fladgate LBV, and Croft Distinction Reserve - 24 

 
Award of Excellence 2006 ***** North American Restaurant Association 

Award of Excellence 2003 International Wine & Food Society   
Award of Excellence 2004   2005   2006   2007 Wine Spectator  

 



 
 
 
 
 
 
 
 
 
 
 
 

Shangri-la® Fresh Brewed Iced Tea 2 ½ 
Cappuccino 4   Double Cappuccino 6 
Single Espresso 2   Double Espresso 4 

Single Latte 4   Double Latte 6   Café au Lait 2 3/4 
Mocha Latte 4¼    Double Mocha Latte 6 ¼   Coffee & Decaf 2 ½ or Tea 2 ½ 

Imported Sparkling Lemonade 4     Pellegrino ½ liter 3 ½, liter 7    Fiji Water ½ liter3 ½, liter 7                  
Coke, Diet Coke, Sprite 2 ½    Sparkling Cider (Non-alcoholic, Organic) Santa Fe Cider Co. 6½    or 

Hot Chocolate 3 ½  

Café and Museum Boardroom are available for Private Parties and Meetings. 

               Please, no separate guest checks. 20% gratuity added to parties of 6 or more.  

We accept Visa, Master Card, American Express, Discover & Local Checks;  

Per Santa Fe City Law, water is served to customers only on request. 

 Michael O’Reilly Proprietor  

Andrew Sharpless General Manager 

Laurent Rea Executive Chef 

217 Johnson Street 

Santa Fe, NM  87501 

(505)946-1065  (505) 992-1067 Fax 

E-mail okeeffecafe@okeeffemuseum.org       www.okeeffecafe.com 

O’Keeffe Café T-shirts (Adult & Children’s Sizes) & Aprons:   Inquire of your server 

  

 
 
 


