
DESSERT 

CHOCOLATE TERRINE 

 silken valrhona “Brut” chocolate mousseline 

butterscotch tapioca, chocolate crumble 

PUMPKIN-TANARIVA CHOCOLATE CUSTARD 

Brown Butter Financier, Orange-Rum Curd 

ORANGE-VANILLA BEAN CRÈME BRULEE  

fresh raspberries, rooibos tea anglaise  

APPLE PIE—SEMI FREDDO  

apple tatin, and walnut cake, frozen crème fraiche parfait  

vanilla bean ice cream 

BEET PANNA COTTA 

Hazlenut Financier, Coffe Cream, Cocoa Crumb  

10 

 

FROZEN SWEETS 
 

HOMESPUN ICE CREAM 

RASPBERRY SORBET 
 

4 

 
 

COFFEE & TEA 
 

SIDAMO FRENCH PRESS (lg|sm) 
SWISS WATER FRENCH PRESS (decaffeinated) 

5.5  |  9.5 

ESPRESSO 

Sweet Hints of Vanilla, Chocolate and Cinnamon 
3.5 

CAPPUCCINO, CAFÉ LATTE, CAFÉ MOCHA 
4 

HOT TEA 

Rooibus Provence, Tin Kuan Yin Oolong,  
Green Tea Jasmine, Keemun Panda 

4.5 

MADEIRA & PORT  

Ramos Pinto, Fine Ruby 8 

Fonseca, Late Bottle Vintage 2005 8 

Blandy’s, 5 Year Old Bual Madeira 10 

Bogle Petite Sirah Port, Ruby 10 

Taylor Fladgate, Ten Year Fine  Tawny 12 

Smith Woodhouse, Late Bottle Vintage 1999 15 

Kopke, Colheita Vintage 1980 28 

Warres, Twenty Year Fine Tawny 22 

Niepoort, Ten Year Fine Tawny 18 

SHERRY & GRAPPA  

DESSERT WINE  

COGNAC, ARMAGNAC & CALVADOS  

Lustau, Rare Amontillado, Escuadrilla 10 

Lustau, Dry Olorosso, Don Nuño 10 

Lustau, Palo Cortado, Pensula 10 

Osborne, Pedro Ximenez 10 

Inga, Grappa di Dolcetto 11 

Cantine San Silvestro, ‚Dulcis 
Moscato d’ Asti, ’12 

Gls. 10 

Royal Tokaji, Red Label, 5 Puttunyos (375ml) Gls. 16 

Klein Constantia, "Vin de Constance,"  95 

Inniskillin, Cabernet Franc, Icewine (375ml) 165 

    

Boulard V.S.O.P. Calvados 12 

Courvoisier V.S.O.P. 12 

Hennessy V.S. 10 

Hennessey “Paradis” 75 

Martell Cordon Bleu 22 

Remy Martin V.S.O.P. 12 

Remy Martin X.O. 34 

Remy Martin Louis XIII 180 

    


