
 

Desserts 
 

CRÈME BRÛLÉE 11 

CANDIED ORANGE BISCOTTI 

• 

CLASSIC CHEESECAKE 12 

CHANTILLY CREAM, STRAWBERRY-RHUBARB COMPOTE,  

PORT WINE REDUCTION 

• 

CHOCOLATE MOUSSE 12 

MATCHA GREEN TEA CRUMB, CHOCOLATE CRISPS, 

KUMQUAT COMPOTE, APRICOT SORBET 

• 

WHITE CHOCOLATE RASPBERRY BRIOCHE PUDDING 12 

BOURBON VANILLA SAUCE, VANILLA BEAN ICE CREAM, 

RASPBERRY FOAM  

• 

TIRAMISU 12 

COFFEE-SOAKED VANILLA SPONGE CAKE,  

AMARETTO-SCENTED MASCARPONE 

• 

SUPREME CARROT CAKE 12 

CREAM CHEESE FROSTING, CARROT CREAM,  

BRANDIED CURRANTS, PECAN STREUSEL 

• 

ARTISANAL CHEESE BOARD 24 

MARCONA ALMONDS, HONEYCOMB, FIG JAM, FOCACCIA                     

 

GELATO 8 

VANILLA BEAN • PISTACHIO • 

BELGIAN DARK CHOCOLATE 

 

SORBET 8 

MANGO • RASPBERRY LEMON 

 

LIQUID DESSERTS 

HARRY’S IRISH COFFEE 9 

JAMESON, CINNAMON SIMPLE SYRUP, HEAVY CREAM 

 

ESPRESSO MARTINI 11 

ESPRESSO, ABSOLUT VANILLA, COFFEE LIQUEUR 

 

 



 
Coffee & Hot Tea 

La Colombe Corsica    4 

La Colombe Monte Carlo Decaf 4 

Espresso    4 

Cappuccino    5 

Mighty Leaf Hot Tea Selection  3 

Breakfast Americana, Organic Earl Gray,  

Green Tea Tropical, Chamomile Citrus, 

Mint Melange, African Nectar, Green Dragon 

 

 

 

 

Ports & Dessert Wines 
price reflects a 3 ounce pour 

Sandeman Ruby Port      8 

Dow’s 10 Year Tawny Port   12 

Grahams 20 Year Tawny Port     18 

Heinz Eifel Beerenauslese ’18  9.5 

Château Laribotte Sauternes ’20 11 

Lustau Pedro Ximénez Sherry  10 

 

 

 

 

Cognacs 
price reflects a snifter (2oz) pour 

Hennessey VS     11 

Courvoisier VSOP    12 

Remy Martin VSOP    14 

D’ussé VSOP     15 

Remy Martin XO    34 

Grand Marnier       11 
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