DESSERTS

CITRUS TASTING
Bergamot Confit, Blood Orange, Olive Oil-Lemon Sorbet

STRAWBERRY “TIRAMISU”
Balsamic Gelée, Black Pepper Tuile

APPLE CONFIT
Pain Perdu, Vanilla-Hickory Ice Cream

TEXTURES OF PINEAPPLE
Coconut Cloud, Rum Baba, Cilantro

CHOCOLATE AND RASPBERRIES
“Pop Rocks,” Citrus-Earl Grey Ice Cream

CHOCOLATE-HAZELNUT CROUSTILLANT
Caramel Praliné Ice Cream

SELECTION OF SORBETS AND ICE CREAMS



CHEESE PLATES

FRANCE
Valengay, Tomme Crayeuse, Roquefort

SPAIN
Garrotxa, Roncal, Valdeén

ITALY
Robiola Rocchetta, Taleggio, Bianco Sardo

SWITZERLAND
Scharfe Maxx, Sbrinz, Kuntener Reblochon

UNITED KINGDOM
Gorwydd Caerphilly, Montgomery’s Cheddar, Colston Bassett Stilton

USA
Kunik, Uplands Pleasant Ridge, Bayley Hazen Blue

CAFE AND TEA

COFFEE Artisanal Blend by Fonté
4.
PRESS COFFEE

7.

ESPRESSO
4.

DOUBLE ESPRESSO

6.

HOT TEA
4,



