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Mocha Lisa 

Recipe from Richard Kuchenbecker, Tapestries Restaurant & Wine Bar, Reno, Nev. 
Sourced from Burlington Free Press 

 
Ingredients: 
Ghirardelli brand dark chocolate shavings 
one-half ounce brandy 
one-half ounce crème de menthe 
1 ounce Godiva dark chocolate liqueur  
1 and one-half scoops vanilla bean ice cream 
dollop whipped cream 
sprig fresh mint 
 
Rim glass with chocolate shavings. In blender, blend together spirits and ice cream until 
smooth but not pureed. Pour into Margarita coupe or similar wide-mouth glass, add whipped 
cream and top with mint. 
 

“Indulge & Enjoy” 

 


