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

 

M I S O  B U T T E R S C O T C H  P U D D I N G  V+GF 

charred pineapple, passionfruit whip, crispy sunchoke 

P A I R  W I T H 

cognac, fanny fougerat, ‘iris poivre’, france - 21 

 

C H O C O L A T E  D O N U T S  V 

vanilla sugar, irish cream ganache, cold brew 

P A I R  W I T H 

scotch, compass box, ‘ultramarine’, england - 82 

 

P I S T A C H I O  S L I C E  VG+GF 

candied orange gelee, rose-almond crumb 

P A I R  W I T H 

cardamaro, piedmont, italy - 12 

 

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 

 

V I  R A N C I  S E C                                        

Espodol, Catalunya, Spain, NV • 12 

 

S H E R R Y                                         

El Maestro Sierra Pedro Ximenez, Spain • 14 

 

T O K A J I  A S Z Ú 

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

 

T A W N Y  P O R T 

Kopke, 10 Year Old Tawny, Porto, Portugal  • 12 

 

S T I N G E R                                           

Cognac, Creme De Menthe, Gin • 13
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*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.
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