
DESSERTS 

Vanilla Crème Brûlée / hibiscus poached pear, caramelized puff pastry 16 

Deconstructed Carrot Cake / cream cheese mousse, brown butter carrot puree,    18 
candied walnuts 

Chocolate Mousse / banana caramel, dark chocolate quinoa crunch,                    16                 
caramel ice cream 

Cookie Monster Sundae / cookies & cream ice cream, chocolate sauce 14

S'mores Sundae / graham crackers, toasted marshmallows, chocolate sauce 15 
 
Pecan Pie / bourbon pecans, crumbled pie crust , whipped cream                    21

Banana Date Sticky Toffee Pudding / dark chocolate quinoa crunch,   21  
vanilla ice cream 

AFTER DINNER DRINKS 

Kracher Cuvée Auslese Icewein / Burgenland, Austria 14 / 102

W.H. Graham’s Tawny 10 Year Port / Duoro, Portugal  14 
W.H. Graham’s Tawny 20 Year Port / Duoro, Portugal  18 
W.H. Graham’s Tawny 30 Year Port / Duoro, Portugal 34 
W.H. Graham’s Tawny 40 Year Port / Duoro, Portugal 46

Graham’s Six Grape Ruby Port / Duoro, Portugal 14 / 144

Gonzalez Byass “Nectar” Pedro Ximinez / Xeres, Spain 14

Green or Yellow Chartreuse / Voiron, France 20 / 25

Château d’Yquem / Bordeaux, France 55 / oz

Ferrand Dry Curacao / Cognac, France 17

Nonino Quintessentia Amaro / Marches, Italy 17

Angostura Amaro Di Angostura / Marches, Italy 16


