
D O L C E

LEMON CURD TART 11
Sharp lemon, sweet candied orange, 

and a crisp cornmeal crust

PAZZO TIRAMISU 12
Espresso and marsala soaked 

lady fingers, mascarpone mousse 
and espresso dolce de leche sauce

BASQUE CHEESECAKE 15
Caramelized Basque cheesecake, finished 

with warm chocolate sauce

TARTUFO 11
Chocolate raspberry

 CARDAMOM DEMERARA MORNING BUN 7
Flaky pastry infused with cardamom 

and topped with a sweet, caramelized 
Demerara sugar crust

DARK CHOCOLATE ÉCLAIR 8

CARAMEL ÉCLAIR 8

MACARON 3
Salted Caramel/Nutella/Feature

P�tries are baked �esh daily 
and available in limited quantities

BOUFFON PASTRIES



DIGESTIF I 1 oz 
Averna 
Amaretto 
Sambuca 
Lemoncello 
Strega 
Frangelico 
Bailey's 
Kahlua 
Southern Comfort 
8

Campari 
Drambuie 
Grand Marnier 
B+B 
Calvados
Grappa Sarpa Di Poli 
{Cabernet & Merlot}
Tawse ‘La Pressatura’ 
{Gewürtraminer} 
10 

Remy Martin 
VSOP Cognac 
15

SHERRY, PORT 
& WINE I 2oz
 
Stratus 2023 Botrytis 
Semillion N-O-T-L 
14

Tio Pepe
Taylor Fladgate Port
10

Taylor Fladgate 20 yr old
15

Domaine Grand Pré Ice 
Cider Nova Scotia
14

WHISKEY I 1 oz

Bushmills 
10 

Glenmorangie 
14 

Dalwhinnie 
16
 
Lagavulin 16 year old 
Islay single malt 
Scotch Whiskey 
20

CAFFE
Co�ee 3.5 
Espresso 3.5 
Double Espresso 4.5 
Espresso Macchiato 4
Cappuccino 6
Ca�e Latte 7
Ca�e Mocha 7

TEA
Orange Pekoe
Mint
Raspberry
Earl grey 
Lemon Ginger
Hibiscus
4 

DESSERT BEVERAGES


