
  contains gluten   gluten free option available

  contains nuts   contains dairy

WARM CHOCOLATE LAVA CAKE   
chocolate decor, madagascar vanilla bean ice cream

PUMPKIN CRÈME BRÛLÉE   
cranberry compote, pepita brittle

S’MORE 
mocha brûlée, graham crumble, burnt marshmallow ice cream,  

bourbon cajeta sauce

SPICE-POACHED PEAR   
mascarpone ice cream, chocolate pistachio cake

APPLE TARTIN   
financier, tonka namelaka, apple cider ice cream, almond streusel

COOKIES AND SUCH   
house-made assortment of cookies

GELATO   AND SORBET  
(select 2 flavors)

gelato flavors: vanilla, chocolate, cookies and cream, coffee
sorbet flavors: raspberry, blood orange, passion fruit, lemon

all 12

DINNER DESSERT 



  

PROUDLY SERVING 
LOCALLY ROASTED

ESPRESSO

herbal infusions

PEPPERMINT LEAVES CHAMOMILE FLOWERSJASMINE GREEN

dessert dinner fall 231108

ESPRESSO 4.5

DOUBLE ESPRESSO 8

CAPPUCCINO 5

CAFE LATTE 5

MOCHA 5

AMERICANO 4.5

traditional black teas........................................................................................................3

ENGLISH BREAKFAST IMPERIAL EARL GREY

regular or decaffeinated brewed coffee | regular or decaffeinated espresso service

DESSERT WINES

COFFEE & ESPRESSO SERVICE

vietti, moscato d’asti nv 12 25
baumard, quarts de chaume 2014 15 75
aj adam, riesling beerenauslese, hofberg, mosel 2019 (375 ml)  170
château d’yquem, sauternes 2005  300
d’oliveira, boal, madeira 1977 25
blandy’s, sercial, madeira 1968 30
kracher, weinlaubenhoff #12 2002 25 150
isole e olena, vin santo 2010 15 75
taylor fladgate, 20 year tawny port 20
taylor fladgate, lbv port 15
dmn. de madeloc, banyuls nv (500 ml) 15 100
taylor fladgate, vintage port 2003   125
graham’s, vintage port 1994   150

gl ½ btl btl


