
executive chef | Manuel Fernandez
our menus may contain allergens. If you suffer from any food allergy or intolerance,

please let a member of the restaurant team know upon placing your order.

Dessert

Sachertorte v, gf

apricot gelée, chocolate mousse, ganache

Pavlova, gf, nf

mascarpone cream, fresh berries, huckleberry gel

Whit e Russian Cr è m e Br ûlé e, gf,  nf

cappuccino crumble, vodka gelée

S’m o re s c h e e s e c a k e nf

chocolate ganache, whipped marshmallow, graham

C h o c o l a t e Fo n d ue

pecan spheres, pretzels, marshmallows, fruit

A s s o r t e d House Made Ice- c ream & So r b e t

A s s o r t e d H o u s e B a k e d C o o k i e s

B a n a n a Fo st er

vanilla ice cream, almond crumbs, caramelized banana

R i s h i  T e a

English breakfast, earl grey, green sencha

jasmine, chamomile, peppermint

C o f f e e

americano / espresso / latte  / cappuccino  

macchiato / mocha /  cortado  


