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TIRAMISU / 15
cocoa nib nougatine, coffee chocolate sauce

PEANUT & PRALINE CHOCOLATE TART / 16
Stracciatella gelato, candied cocoa nibs, cocoa coulis,
maldon sea salt

SPUMONI SEMIFREDDO ALASKA / 16
cherry coulis, chocolate shavings

CARAMELIZED PINEAPPLE PANNA COTTA /15
compressed blueberries, charred pineapple, bee
pollen, coconut chips, hibiscus tea

BLACKBERRY & MINT BAVARIAN CREAM / 16
vanilla chiffon cake, macerated blackberries, mint
cremeux, white chocolate soil, honey white balsamic
gastrique

VANILLA BEAN / 12
olive oil, bee pollen, sea salt

CHOCOLATE / 12
coffee chocolate sauce, chocolate espresso beans

SALTED CARAMEL / 12
caramel sauce, sea salt, pine nuts

AFFOGATO /13
gelato, espresso, chocolate espresso beans

MEYER LEMON SORBET / 12
candied lemon

GUAVA SORBET / 12
toasted coconut chips
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AMARO SCOTCH AMARO SCOTCH

Montenegro / 16 Montenegro / 16

Auchentoshan Single Malt / 20 Auchentoshan Single Malt / 20

Fernet-Branca /15 Fernet-Branca /15

Dewar's White Label /13 Dewar's White Label /13

Amaro Nonino /22 Amaro Nonino /22

Johnnie Walker Black / 17 Johnnie Walker Black / 17

Cynar / 15 Cynar / 15

Highland Park / 24 Highland Park / 24

Disaronno Amaretto / 13 Disaronno Amaretto / 13

Oak City Amaro / 13

Sambuca / 12

ot

Macallan 12 Year / 34
Laphroaig Quarter Cask / 28

The Dalmore 12 Year / 29
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FRENCH PRESS / 6
ESPRESSO / 4
AMERICANO /5
CAPPUCCINO / 6.5

LATTE / 6.5

DECAF BREAKFAST TEA / $8$

ENGLISH BREAKFAST TEA / $$

GREEN TEA / $$

CHAMOMILE CITRON TEA / $$

WHITE GINGER PEAR TEA / $$
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