
Dessert

      

PEACHES & CREAM
vanilla biscuit, passion fruit puree, maple sugar, 
                             chantilly cream
 
 

16

SEASONAL GELATO & SORBET  
chef’s selection

14

 

CHEESECAKE 
basque cheesecake with market berries

16

BLACK VELVET CAKE
chocolate cocoa cake, salted coffee ice cream, 

creme anglaise

16

APPLE UPSIDE DOWN CAKE
     caremelized apple, white chocolate cardamom 
                   carrot puree, vanilla ice cream

16



sourced from ‘Blackwelder Coffee Roasters’-Los Angeles  

DRIP COFFEE 5

ESPRESSO  6

AMERICANO  7

MACCHIATO  7

CORTADO  7

LATTE  7

CAPPUCCINO  7

MATCHA  7

Tea
sourced from ‘The Art of Tea’-Los Angeles  

EARL GREY CREME  

ENGLISH BREAKFAST  

CHAMOMILE  

FRENCH LEMON GINGER  

PACIFIC COAST MINT TEA  

SENCHA GREEN TEA
  

Apéritif
  CARAJILLO  16
espresso, licor 43

BLACK MANHATTAN  16
rye whiskey, averna, agostura & orange bitters 

AMARO MONTENEGRO  15

FERNET BRANCA  15

SAINT ENZO LAMBRUSCO  25

6


