SERVED MONDAY-SATURDAY | 5:30PM-9PM

MESKLA’S SIGNATURE DESSERT MENU

FI NA” MAMIS

Da Slice $16
Meskld's signature triple-stack chocolate ganache

cake with chocolate and caramel sauce

Mango Crumble $11.95

Spiced mango filling topped with a honey oat
crumble, baked to order and served with vanilla
ice cream

Walnut-Fudge Brownie Ala Mode $9.95

Chef Lydid's special fudge brownies served with
a scoop of vanilla ice cream and topped with
lots of chocolate and caramel sauce

Champaéladu Créme brulée $11.95
Meskla brings you back into grandmd's kitchen

with this dessert, local style chocolate rice porridge
infused with a rich and creamy chocolate custard,
finished off with the traditional caramelized sugar crust

Coconut Candy Cheesecake $10.95
Housemade coconut ¢heesecake with coconut

candy and graham cracker crust, topped with a

sweet coconut caramel sauce

Red Velvet Cheesecake $11.95

Layers of our housemade red velvet cake with even
more layers of our rich and creamy cheesecake batter

Mdanha Cream Pie

Sweet young coconut custard pie topped with
fresh whipped cream and toasted coconut flakes

$7.95

Banana Lumpia $7.95
Banana egg rolls dusted with cinnamon sugar

served with caramel sauce and créme anglaise

Buchi Buchi $9.95

Chamoru style deep fried pumpkin spiced turnovers
served with vanilla ice cream, topped with crumbled
macadamia nuts and dusted with powdered sugar

Dessert Sampler Platter $19.95
Please ask your server for our Chef's selections

of the day

Ice Cream $4.50

Chocolate, Strawberry, Vanilla

MESKLA’S

KETO-FRIENDLY DESSERTS

Dark Chocolate-Walnut Brownie $11.95

A rich dark chocolate-walnut brownie served warm
and topped with dark chocolate sauce and more
toasted walnuts

Whipped Chocolate Cheesecake $9.95

A slice of unbaked chocolate cheesecake served on an
almond crust and topped with a mixed berry compote

Latiya Panna Cotta $9.95

Keto &ake encased in a silky gelatinized vanilla flavored
custard and topped with cinnamon powder

Almond Panna Cotta $8.95
A silky gelatinized almond flavored sweet cream topped
with a tangy berry compote

==

Almond Panna Cotta

BEVERAGES

GIMEN

Bottomless Soft Drinks $3
Pepsi Cola, Diet Pepsi, Mug Root Beer, 7-Up,

Dr. Pepper, Chamorro Punch, Mountain Dew

Iced Tea $3.50
Bottomless Shangri-la Iced Tea

Flavored Iced Tea $4.50
Mango or Peach flavored Shangri-la Iced Tea
Kalamansi Lemonade $3.75
Kalamansi Spritzer $4.75
Kalamansi, lemonade, muddled mint, 7-Up

Coffee $4
Our special Meskla blend

Hot Tea $3.50
See our selection of hot herbal teas

Fruit Juices $4

Cranberry, Orange, Mango, Pineapple, Guava, Apple

Customary 10% service charge will be added to your bill for parties of 11 or less and 15% for parties of 12 or more.

*THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



MESKLA'S SIGNATURE COCKTAILS
$12

Chamoru Puntz

Our very own twist on the classic Long Island Tea.

A special blend of vodka, gin, tequila, triple sec,
melon liqueur, and sweet & sour mix. A f/%vor punch
sure to hit your taste buds in the right places.

Blue Eyed Breeze

Enjoy a tropical twist to an Electric lemonade.
Blueberry vodka with a sugary rim and kissed
with fresh pineapple juice and sweet & sour mix.

$8.50

Melon Moscato Sangria

A taste of summer all year long: A refreshing
blend of strawberry vodka, melon liqueur, and
fresh juices topped with white moscato.

Coconut Candy

A sweet combination of pineapple & cranberry
juices with a mixture of coconut rum

Méngge’ Squeeze
Our faverite local lemon Kalamansi with
Tito’s Vodka and a sweet & sour mix

$8.50

$8.50

$8.50

WHITE WINE

CHARDONNAY GLASS BOTTLE
Beringer $7  $30
Blackstone $8 $32
Kendall Jackson VR $9 $40

SAUVIGNON BLANC GLASS BOTTLE
Murphy Goode “The Fume”  $8  $32

PINOT GRIGIO GLASS BOTTLE
Murphy Goode $8._ L2932

REISLING GLASS BOTTLE
Kendall Jackson VR $7 $30
Chateau Ste. Michelle $10 $48

MOSCATO GLASS BOTTLE
Thomas Hardy $6  $25

CHAMPAGNE & SPARKLING

Kalamansi Margarita $9
Jose Cuervo gold margdrita with kalamansi and

a Tajin Rim

Pandemic-Tini $9

Chocolate liqueur, boonie pepper infused Tito's
Vodka, and vermouth

Tubatini $9
Meskla's version of a classic vodka martini finished
with sweet Local Tuba

Raspberry Swirl Sangria $8.50

A sweet blend of raspberry vodka, fresh juices poured over
our house red wine. Perfect for that sweet wine palate.

Hibiscus Spritzer $8.50
Hibiscus Tea with Jose Cuervo, gold triple sec

and a splash of lime, rimmed with Tajin

Tuba Cooler $8

A refreshing mix of sweet Local Tuba and locally
brewed beer, the traditional island way

MERLOT GLASS BOTTLE
Murphy Goode $8  $32
Robert Mondavi PS $8  $32
Chateau Ste. Michelle $9 %40
Kendall Jackson VR $10 $48
Meiomi $40
Freemark Abbey $58

CABERNET SAUVIGNON GLASS BOTTLE
Beringer $7 $30
Murphy Goode $8  $32
Robert Mondavi PS $8  $32
Kendall Jackson VR $10 $48
Meiomi $40
Freemark Abbey $95

Beringer (Napa Valley Private Reserve) $195

BOTTLE PINOT NOIR GLASS BOTTLE
Vueve Cliquot $125 Boen $2  $40
Pettalo Vino Dellamore Moscato $30 Meiomi $40
Frengelino Rosso $30 Belle Glos (Clark & Telephone) $75
Thomas Hardy Brut Reserve $25 La Crema (Russian River Valley) $75
DOMESTIC DRAFT IMPORT/CRAFT
$4.95 HeindkeR ¢4 | Heineken Light, Kona Longboard, $6
. . . Lagunita’s IPA, Sapporo Premium,
Miller Lite RongPiial Corona, Modelo Especial
Budweiser
Bud Light Guam Brewery Guam Gold  $7 | Asahi Super Dry (630m)) $10.95
Michelob Ultra | Guam Brewery Island IPA *Guam Brewery Market Price

*Ask your server for seasonal brands



