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AFTER DINNER DRINKS

THE INDULGENT CLASSICS
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PINK SQUIRREL

HIBISCUS AMARETTO, CREME DE CACAO,
BERGAMOT, CREAM, NUTMEG 14

ESPRESSO MARTINI

COLD PRESS, VODKA, AMARO,
ANGOSTURA BITTERS 14

CHOCOLATE MARTINI

VODKA, MELETTI CHOCOLATE LIQUEUR,
VANILLA, CREAM 14

GRASSHOPPER
CREME DE CACAO,

HOUSE CREME DE MENTHE, MINT TEA,

FERNET MENTA, CREAM 14

BRANDY ALEXANDER

COGNAC, CREME DE CACAO,
FRESH CREAM 14

NIEPOORT RUBY PORT 7

FRESH, YOUNG & FRUITY

NIEPOORT TAWNY PORT 8

NUTTY, HINT OF DRIED FRUITS

NIEPOORT TAWNY glOYR) 10

NUTTY, HINT OF DRIED FRUITS

LUSTAU PEDRO XIMENEZ SHERRY 10

FIG, RAISIN, DATE

LUSTAU PAPIRUSA
MANZANILLA SHERRY 8

CHAMOMILE, BONE DRY, LIGHT

MOLETTO GRAPPA DI BARBERA 11
RY SPICE, RAW HE

COURVOISIER COGNAC VS 16

DELICATE, RIPE FRUIT, SPRING FLOWERS

L’INTERVALLE CALVADOS RESERVE 13

AROMATIC, FRESH, FRUITY

HINE COGNAC 9
LIVELY APRICOT, YELLOW FRUITS,
FRESH JASMINE

699,
DESSERT

SPRINKLE BITCH

MATCHA GOOEY BUTTER CAKE
LAVENDER CREAM, COCONUT 13

KEYLIME SEMIFREDDO

COCONUT-GRAHAM CRUMBLE,
HIBISCUS CREME, MANGO PEARLS 13

CHOCOLATE TORTE

MINT GELATO, HONEY ROASTED BLACK WALNUTS,

COCOA NIBS (GF) 13

CREME BRULEE

YOGURT COVERED ALMONDS,
LEMON-VANILLA BEAN CUSTARD,
RASPBERRY 13

WARM CHOCOLATE
SOUFFLE CAKE

PISTACHIO-SESAME BRITTLE,
WARM MISO TOFFEE, COCOA TUILE 13

AFFOGATO

VANILLA GELATO
THOUGHTFULLY DROWNED
WITH ESPRESSO (GF) 9

ELDERFLOWER
CHEESECAKE

BROWN SUGAR TOASTED SOURDOUGH,
SPRING BERRIES, HONEY 13

CHEESE PLATE

MANCHEGO, BLUE & MAHON CHEESES
W/ SEASONAL ACCOMPANIMENTS,
5 ALMOND-ROSE BISCOTTI 15 <
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COFFEE&TEA

J&S MOKA JAVA 4
ESPRESSO 4
AMERICANO 4
CAPPUCCINO 5
CAFFE LATTE 5
CHAI LATTE 5
MOCHA 5
MIGHTLY LEAF HOT TEA 4
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