
D E S S E R T D E S S E R T

 

R O A S T E D  P I N E A P P L E  V+GF 

dulce de leche, brown butter crumble, passionfruit 

P A I R  W I T H 

yolixpa teepak, cuetzelan, puebla, mexico - 16  

 

L E M O N  M E R I N G U E  P I E  V 

meyer lemon, toasted lavender 

P A I R  W I T H 

amontillado, la cigarrera, jerez, spain - 28 

 

C O C O N U T  P O L E N T A  P A V É  VG+GF 

chocolate hazelnut pudding, halo-halo foam,  

tahini caramel, poached kumquat and kiwi  

P A I R  W I T H 

cognac, fanny fougerat, ‘petite cigüe’, france - 17 

 

10 ea. 
 
 

C O F F E E  &  D E S S E R T  W I N E

C O F F E E  O R  E S P R E S S O 

Roasted By Camellia • 5 

 

L A T T E  O R  C A P P U C C I N O 

W/ Whole Milk or Oat Milk • 6 

 

R I E S L I N G  A U S L E S E                                           

Meulenhof, Alte Reben,  

Mosel, Germany, 2015 • 15 

 

R A N C I O  S E C                                        

Tresmontaine, ‘Puits aux Souhaits’,  

Roussillon, France, NV • 14 

 

O R A N G E  M U S C A T                                         

Vignalta, ‘Alpianae’, Passito,  

Colli Euganei Fior d’Arancio, Italy, 2017 • 18 

 

V I N T A G E  P O R T O                                          

Taylor Fladgate, Portugal, 2003 • 36 

 

T O K A J I  A S Z Ú 

Samuel Tinon, ‘5 Puttonyos’, Hungary, 2016  • 28 

 

S T I N G E R                                           

Cognac, Creme De Menthe, Gin • 12

*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 illness, especially if you have certain medical conditions.


