
DESSERTS  

Apricot Cobbler   14
Old Fashioned Oats Crisp, Lavender Acacia Honey, Rosemary Ice Cream  

Strawberry Shortcake   14
Meyer Lemon Curd, Fresh Strawberries, Vanilla Ice Cream  

Original Cheesecake   14    
Fresh Berries, Raspberry Red Poppy Marshmallow, Micro Mint

Everything Chocolate   14      
Molten Lava Cake, Pot de Crème, Cocoa Nib Ice Cream 

Caramel Pecan Pie   14   
Bourbon Ice Ceam

Tahitian Vanilla Crème Brulée 14    
Caramel Speculoos Bark, Rum Raisins and Bananas 

Lemon Greek Yogurt Blanc Mange   14   
Dried Fruits and Nuts, Blackberry Sorbet    
   
House Made Ice Cream and Sorbet   11     
Selection of Three

Fresh Mixed Berries   12

    
COFFEE & TEA   8 
 
Coffee    
Regular Coffee, Decaffeinated Coffee
Espresso, Cappuccino, Macchiato, Caffè Latte  
Americano, Marocchino, Caffè Mocha    
    
Tea    
English Breakfast, Earl Grey, Chamomile
Darjeeling, Morgantau Green, Mint      

   
DESSERT WINES     
    
Elio Perrone, “Sourgal,” Moscato d’Asti, Piemonte Italy   12

Castello di Poppiano, Vin Santo della Torre Grande, Tuscany, Italy 2007    18

Chateau Roumieu- Lacoste, Sauturnes, Bordeaux, France 2014   15 

Ferreira, “Duque de Braganca,” 20yr. Tawny Port, Potugal   22

Dow’s, LBV, Portugal 2011   11

Broadbent, Colheita, Madeira, Portugal 1996   16

    
    
                    Pastry Chef, Fabrice Leray
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