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DESSERTS

Chocolate Espresso Torte 12
chocolate mascarpone mousse, espresso cream,
kahlua anglaise (d,g)

suggested pairing: Terrasous Rivesaltes 14

Créme Brulee 12
vanilla bean, shortbread cookie (d,g)

suggdested pairing: Chateau Les Mignets Sauternes 13

Salted Caramel Profiteroles 12
caramel ice cream, toasted hazelnuts,
chocolate sauce (d,g,n)

suggested pairing: Margotterie Pineau des Charentes 14
Berries & Cream 12

citrus panna cotta, semolina cake,

fresh berry salad (d,g)
suggested pairing: Royal Tokaji Late Harvest 12
Blueberry Almond Cake 12
blueberry sauce, amaretto, vanilla ice cream (d,g,n)
suggested pairing: Disaronno Originale 14
Signature Sundae 12
dulce de leche & vanilla ice cream, chocolate brownie,

chocolate chip cookie, chocolate sauce, caramel sauce,
whipped cream, fresh berries (d,g)

suggested pairing: Trendadue “Chocolate Amore” 14
Selection of Gelato (d) or Sorbet 10
Cheese Plate 19

chef’s selection of three artisanal cheeses
and accompaniments (d,g,n)

BEVERAGES

Lavazza Coffee Cappuccino
4 S5
Harney & Sons Latte
assorted teas 5.5
3.5 Cafe Americano
Espresso 4
4

ALLERGIES: D-DAIRY, G-GLUTEN, N-NUTS, S-SHELLFISH

A 3% credit card processing fee is applied to all checks, unless using debit cards or cash 4.15.24



