DESSERT

HONEY BASQUE CHEESECAKE V+GF
white chocolate namelaka, salted rhubarb jom,
strawberry consomme
PAIR WITH

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

50/50 POT DE CREME V+GF
blonde & dark chocolate, almond cake, salted caramel
PAIR WITH

kopke, 10 year tawny, porto, portugal - 12

COCONUT RICE PUDDING BRULEE
VG+GF
passion fruit, kiwi, pineapple
PAIR WITH
weiser kuntsler, riesling, ‘auslese’, gaispfad, germany, 2020
-20

CARROT CAKE CHURRO V
cream cheese mousse, carrot raisin puree, candied
walnut
PAIR WITH

Eda Rhyne Amaro Oscura - 11

COFFEE & DESSERT WINE

COFFEE OR ESPRESSO
Camellia Coffee Roasters * 6

LATTE OR CAPPUCCINO
Choice of Whole Milk or Oat Milk * 7

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 ¢ 15

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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