BLACK FOREST CAKE
Kirsch soaked chocolate cake, chocolate ganache, white

chocolate vanilla mousse, sour cherry 15

BUTTER CAKE
Butter cake, strawberry raspberry compote, vanilla ice

cream, creme anglaise 15

BRULEED BUTTERNUT SQUASH CHEESECAKE *GF

Brownie crust, hazelnut gelato, hazelnut brittle 15

MIXED BERRY SORBET *GF 12

Berry sage compote, coconut foam, honeycomb

DESSERT WINE&PORT

Borgo Scopeto, Vinsanto del Chianti, 2016 13/125
Portree Cellars, Marsanne, Texas 2021 15/76

Chateau Laribotte, Sauternes (375 mil) 17/75
Warre's LBV, 2009 Portugal 15/105
Quinta Noval 10 Year Tawny, Portugal 13/101
Warre's Otima 20 Year Tawny , Portugal (500 ml) 20/120
Laurent Perrier, Demi Sec, France, NV 375ml 72
Vietti, Moscato d’asti, Italy, 2022 375ml 30
COFFEE

Coffee 4

Espresso, Cappuccino, Latte 6

Hot Tea 7
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BRULEED BUTTERNUT SQUASH CHEESECAKE *GF

Brownie crust, hazelnut gelato, hazelnut brittle
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Berry sage compote, coconut foam, honeycomb
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