
TO EAT

SALTED CHOCOLATE TORTE / 10

COCONUT SEMIFREDDO / 10

SALTED CARAMEL POT DE CREME / 10

ICE CREAMS / SORBETS / 2.5 EA

FRENCH MACARONS / 2.5 EA

Pastry Chef: Kathryn Gillette.

CHATEAU DE ROLLAND /  5

Sauternes.

BEN RYE  / 5

Fortified Wine. 2009.

PEDRO XIMENEZ / 5

Jerez, Spain.

TAWNY PORT / 5

Colhetta. 2000W.

TABALI MUSCAT / 5

Limari Valley, Chile.

DIGESTIF/AMARO

Ask Your Server For Our Current Offerings.

COFFEE / 3 - ESPRESSO / 3 

MACCHIATO / 3.5 - CAPPUCCINO / 4

Huckleberry Roasters, Blue Orchid.

TEATULIA HOT TEA / 2.5

 Green, Black, Earl Of Bengal, Neem Nectar, Ginger.

TO DRINK


