
Desserts

D E S S E R T  C O C K T A I L S

E X E C U T I V E  P A S T R Y  C H E F ,  H E L E N A  L A R S O N

OAK CHOCOLATE CAKE /  17
República del Cacao caramelized 

milk chocolate ganache & cacao nib crumble,
salted caramel gelato

STICKY TOFFEE PUDDING CAKE / 14
bourbon butterscotch, brown sugar ice cream, 

fig conserve

PEANUT BUTTER PIE /  16
toasted marshmallow fluff, 

cinnamon feuilletine crunch, banana chip

BRULEED PUMPKIN 
CHEESECAKE /  15

oat walnut crust, ginger caramel, 
cranberry gumdrops, smoked sea salt

BAKED ALASKA /  20
foie gras mousse, spiced pear jelly, 

white chocolate ice cream, almond cake, 
vanilla meringue, spiced pear coulis, 

almond streusel 
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ICE CREAMS & SORBETS  5 /  14

chef's rotating selection

ESPRESSO MARTINI AFFOGATO / 18
vanilla-infused vodka, coffee liqueur, cold brew

poured over a scoop of vanilla ice cream

ESPRESSO MARTINI /  15
vanilla-infused vodka, coffee liqueur, cold brew

ZERO-PROOF
ESPRESSO MARTINI /  12
n/a rum, coffee syrup, cold brew
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