DESSERTS

FORMAGGIO KITCHEN CHEESE PLATE
23

HAZELNUT AFFOGATO
espresso, crumble

10
MILK CHOCOLATE MOUSSE

orange, toffee

1
LEMON TART

maple meringue, torched citrus

13

WARM CHOCOLATE CHIP COOKIES
milk
11

ICE CREAM + SORBET

vanilla, strawberry, mango
lemon sorbet

9

N

DESSERT COCKTAILS

EGGNOG
14

BLACK FOREST SOUR

Beefeater gin, cherry, cacao, citrus
14

REVOLVER
rye whiskey, coffee liquor, flamed orange
14

SIPPING SPIRITS

PRIVATEER NAVY YARD ‘BY TSG’
12

2009 PLANTATION AUSTRALIA
'ALCOVE SELECT' PALO CORTADO SHERRY
CASK FINISH
1028/20Z14

2010 PIERRE FERRAND ‘ALCOVE SELECT’
PAUILLAC CASK
10Z13/20Z 24

full spirits list available

*Consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase risk of foodborne illness.
Please inform your server if you or any member of your

party has a food allergy or sensitivity.




DESSERT BEVERAGES

DESSERT WINE

16 CASTELNAU
DE SUDUIRAUT

Sauternes, France

16

16 ROYAL TOKAIJI
LATE HARVEST
Toka]'i,]ilungam

NV VELENOSI 'VISCIOLE’
Marcéls Italy

n

QIUINTA DA CORTE
0 YEAR TAWNY
Douro,]I;ortugal

RARE TEA CO.

BLACK + GREEN
Lost Malawi English Breakfast,
Earl Grey, Genmaicha
6

HERBAL
English Peppermint,
Lemon Blend, Wild Rootbos
6

N

ATOMIC COFFEE ROASTERS

DRIP CSOFFEE

ESPR6ESSO
CAPPU7CCIN0

LATTE
7



