
 
 

 
 

 

DESSERT  9 EA 

 PRALINE GÂTEAU 
HAZELNUT, FRANGELICO ICE CREAM, BLOOD ORANGE 

SMITH-WOODHOUSE, 10 YEAR TAWNY, PORT  [ 5 | 10 ]  

CRÈME BRÛLÉE 
CURRY, POPCORN, CARAMEL 

KOPKE 20 YEAR TAWNY, PORT  [ 8 | 16 ] 

HAND CUT BEIGNETS 
SALTED CARAMEL, MACALLAN 12 BUTTERSCOTCH 
RARE WINE CO. BOSTON ‘BUAL,’ MADEIRA  [ 7 | 14 ] 

CRUNCHY CHOCOLATE PROFITEROLES 
ROCKY ROAD ICE CREAM, NUTELLA 

SMITH-WOODHOUSE, 10 YEAR TAWNY, PORT  [ 5 | 10 ] 

WARM PAIN PERDU 
CHILI-LIME POACHED PEAR, COCONUT  

ELVIO TINTERO MOSCATO D’ASTI, PIEMONTE  [ 4.5 | 9 ] 

STICKY TOFFEE PUDDING 
ORANGE, COGNAC, BAY LEAF ICE CREAM 

TATIN TINCTURE–APPLE BRANDY, CANTON GINGER, AGAVE [ 8 | 16 ] 

PETIT FOUR COOKIES 
MADELINES, MACARONS, SHORTBREAD 

ROYAL TOKAJI,  ASZU 5 PUTTONYOS, HUNGARY  [ 9 | 18 ]   

ICE CREAM AND SORBET 
SEASONAL SELECTION 

 
A REALLY SWEET DEAL… 

FRESH BAKED COOKIE TRIO 5 
CHEF’S SELECTION 

ICE CREAM SANDWICH 5 
SALTED CARAMEL ICE CREAM, CHOCOLATE 

 
 

 
ARTISAN CHEESE  9 EA  

BEAUFORT D’ETE | RAW COWS’S MILK  
NUTTY, COMPLEX, FIRM | FRANCE  

MOTHAIS SUR FEUILLE | GOAT’S MILK  
RICH, MILD| FRANCE 

CORSICA BREBIS | SHEEP’S MILK  
CREAMY, NUTTY | FRANCE  

CAMEMBERT LE POMMIER | COW’S MILK  
SAVORY, EARTHY, RICH | FRANCE  

SALERS DU BURON | RAW COW’S MILK  
HERBACIOUS, BUTTERY | FRANCE 

CHEF’S SELECTION | 17 
THREE CHEESES 


