
Dessert & Fortified
Wine

La Fleur d’Or
sauternes | 2013

14
Chateau Les Justices 

sauternes | 2003
26

Disznoko Aszu 5 Puttonyos
tokaj | 2007

25
Warre’s Otima 10 Year 

tawny port 
15

G.D. Vajra 
moscato d’asti | 2021 

16

Blandy’s 5 Year Baul 
maderia

14
Blandy’s 20 Year Malmsey

maderia
26

Domaine de Durban
muscat | beaumes-de-venise | 2013

15
Dashe

late harvest | zinfandel | 2015
15

Churchill’s 20 Year Old Tawny Port
tawny port

21

Coffee & Tea

Diez-Mérito “Bertola” Cream Jerez 
sherry | NV

17

Coffee
single cup 

7
Cappuccino, Americano, or Latte

7

Single Espresso 
6

Double Espresso 
10

Tea
english breakfast, earl gray, 

green, peppermint
7 



Deconstructed Lemon Tart
sable, lemon cream, italian meringue, fennel pollen gastrique, 

almond streusel, vanilla gelato
(n)

Orange Cardamom Olive Oil Cake
olive oil cake, mascarpone whipped cream, 

orange caramel, ginger streusel

Black Forest Tart
chocolate sable, sour cherry jam, cherry chocolate 

ganache, cherry mousse
(vg, gf)

S’mores Profiteroles
white chocolate mousse, milk chocolate mousse, 

dark chocolate mousse, house made marshmallows, 
graham cracker streusel, vanilla gelato

Today’s Gelato or Sorbet
(v, gf)

Dessert
12

Tax not included.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness, especially if you have certain medical conditions.

v-vegetarian                    vg-vegan                    n-contains nuts                    gf-gluten free or can
be made gluten free


