
D E S S E R T D E S S E R T

 

H O N E Y  B A S Q U E  C H E E S E C A K E  V+GF 

white chocolate namelaka, salted rhubarb jam,  

strawberry consomme 

P A I R  W I T H 

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

 

5 0 / 5 0  P O T  D E  C R E M E  V+GF 

blonde & dark chocolate, almond cake, salted caramel 

P A I R  W I T H 

kopke, 10 year tawny, porto, portugal - 12 

 

C O C O N U T  R I C E  P U D D I N G  B R U L E E 

VG+GF 

passion fruit, kiwi, pineapple 

P A I R  W I T H 

   weiser kuntsler, riesling, ‘auslese’, gaispfad, germany, 2020 

- 20 

 

C A R R O T  C A K E  C H U R R O  V 

cream cheese mousse, carrot raisin puree, candied 

walnut 

P A I R  W I T H 

 Eda Rhyne Amaro Oscura - 11 

 

12 ea. 

 
C O F F E E  &  D E S S E R T  W I N E

C O F F E E  O R  E S P R E S S O 

Camellia Coffee Roasters • 6 

 

L A T T E  O R  C A P P U C C I N O 

Choice of Whole Milk or Oat Milk • 7 

 

V I  R A N C I  S E C                                        

Espodol, Catalunya, Spain, NV • 12 

 

T O K A J I  A S Z Ú 

Samuel Tinon, ‘5 Puttonyos’, Hungary, 2016  • 28 

 

T A W N Y  P O R T 

Kopke, 10 Year Old Tawny, Porto, Portugal  • 12 

 

S T I N G E R                                           

Cognac, Creme De Menthe, Gin • 15

*Served raw or undercooked or contains raw or undercooked ingredients.      
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

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


