DESSERT

BROWN BUTTER CORN CAKE V
corn mousse, blackberry cajeta
PAIR WITH

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

GRAHAM PANNA COTTA
nutella curd, yam marshmallow
PAIR WITH

kopke, 10 year tawny, porto, portugal - 12

COCONUT CASHEW SEMIFREDDO VG+GF
passion fruit, heirloom melon, candied watermelon rind
PAIR WITH

michelberger, ‘mountain liquer) berlin, germany,- 16

PEACHES & CREAM V
cardamom puff, sweet cream & amaretto syrup
PAIR WITH
eda rhyne amaro oscura - 11

12 ea.

COFFEE & DESSERT WINE

COFFEE OR ESPRESSO
Camellia Coffee Roasters- 6

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

ISOLE E OLENA
Vin Santo, ‘Del Chianti Classico) Chianti, Italy, 2011 - 20

TOKAJI ASZzU
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, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions.





