
DE SSE RT
from Executive Pastry Chef, Aaron Clouse

AFFOGATO    
Madagascar vanilla ice cream, espresso  $11

THE BEES KNEES 
Lemongrass custard, chocolate dirt, matcha moss cake, 
chocolate and marshmallow branch, honey $13

SEMOLINA OLIVE OIL CAKE 
Smoked olive oil and white chocolate creméux, 
almond, vanilla, lapsang souchong-infused 
olive oil, Maldon salt $13

DESSE RT W IN E S
2 oz glass pour

Rare Wine Company New York Madeira 
Malmsey  $12
Madeira, Portugal

Disznókő Tokaji Aszu 5 Puttonyos  $15
Tokaj, Hungary

Ramos Pinto 20-year Tawny Port $20
Douro Valley, Portugal

SPARKL IN G  W IN E S

Indigenous Brut Prosecco  10 / 40
Veneto, Italy

Guyot Choppin Brut Champagne  20 / 50
Champagne, France

Veuve Clicquot Brut Rosé   25 / 100
Champagne, France

CO CKTA ILS
NITRO ESPRESSO MARTINI
Tito’s, XXI Martinis, Kahlua, cold brew, 
espresso  $12

D ESSERT
from Executive Pastry Chef, Aaron Clouse

AFFOGATO    
Madagascar vanilla ice cream, espresso  $11

THE BEES KNEES 
Lemongrass custard, chocolate dirt, matcha moss cake, 
chocolate and marshmallow branch, honey $13

SEMOLINA OLIVE OIL CAKE 
Smoked olive oil and white chocolate creméux, 
almond, vanilla, lapsang souchong-infused 
olive oil, Maldon salt $13

D ESSERT WINES
2 oz glass pour

Rare Wine Company New York Madeira 
Malmsey  $12
Madeira, Portugal

Disznókő Tokaji Aszu 5 Puttonyos  $15
Tokaj, Hungary

Ramos Pinto 20-year Tawny Port $20
Douro Valley, Portugal

SPARK L ING  WINES

Indigenous Brut Prosecco  10 / 40
Veneto, Italy

Guyot Choppin Brut Champagne  20 / 50
Champagne, France

Veuve Clicquot Brut Rosé   25 / 100
Champagne, France

COCK TA ILS
NITRO ESPRESSO MARTINI
Tito’s, XXI Martinis, Kahlua, cold brew, 
espresso  $12


