DESSERT

BUTTERMILK PANNA COTTA V
lemon curd, pie crust, berries
PAIR WITH

cognac, fanny fougerat, ‘iris poivre’, france - 21

KOGINUT HANDPIE V
pomegranate, oat crumble, fall spiced ice cream
PAIR WITH

vin doux naturel, domaine fontanel, ‘ambre’,

rivesaltes, languedoc-roussillon, france, 2015 - 10

CHOCOLATE & PEANUT TARTE VG+GF
almond, peanut brittle, oatmilk whip
PAIR WITH

yolixpa teepak, cuetzalan, mexico - 17

SPICED PEAR PAVLOVA V+GF
earl grey, campfire honey, condensed milk syrup
PAIR WITH

frey ranch ‘pedregal’ single barrell rye, nevada - 26

12 ea.

COFFEE & DESSERT WINE

COFFEE OR ESPRESSO
Camellia Coffee Roasters® 5

LATTE OR CAPPUCCINO
Choice of Whole Milk or Oat Milk * 6

VI RANCI SEC
Espodol, Catalunya, Spain, NV * 12

TOKAJI ASzU
Samuel Tinon, ‘5 Puttonyos’, Hungary, 2016 < 28

TAWNY PORT
Kopke, 10 Year Old Tawny, Porto, Portugal * 12

STINGER
Cognac, Creme De Menthe, Gin * 13

CANON

EAST SAC.

*Served raw or undercooked or contains raw or undercooked ingredients.

*Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase

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