
d e s s e r t s

c i t ru s  ta st i n g
Bergamot Confit, Blood Orange, Olive Oil-Lemon Sorbet

st r aw b e r ry  “t i r a m i s u ”
Balsamic Gelée, Black Pepper Tuile

a p p l e  c o n f i t
Pain Perdu, Vanilla-Hickory Ice Cream

t e xt u r e s  o f  p i n e a p p l e
Coconut Cloud, Rum Baba, Cilantro

c h o c o lat e  a n d  r a s p b e r r i e s
“Pop Rocks,” Citrus-Earl Grey Ice Cream

c h o c o lat e - h a z e l n ut  c ro u st i l l a n t
Caramel Praliné Ice Cream

s e l e c t i o n  o f  s o r b et s  a n d  i c e  c r e a m s



c h e e s e  p l a t e s

f r a n c e
Valençay, Tomme Crayeuse, Roquefort

s pa i n
Garrotxa, Roncal, Valdeón

i ta ly
Robiola Rocchetta, Taleggio, Bianco Sardo

s w i t z e r la n d  
Scharfe Maxx, Sbrinz, Kuntener Reblochon

u n i t e d  k i n g d o m
Gorwydd Caerphilly, Montgomery’s Cheddar, Colston Bassett Stilton

u s a
Kunik, Uplands Pleasant Ridge, Bayley Hazen Blue

c a f e  a n d  t e a

c o f f e e  Artisanal Blend by Fonté
4 .

p r e s s  c o f f e e
7.

e s p r e s s o
4.

d o u b l e  e s p r e s s o
6.

h ot  t e a
4.


