MISO CHOCOLATE BROWNIE
Chocolate brownie, chocolate cremeux, Italian meringue,

miso caramel, banana ice cream, sesame tuille 17

PEACH COBBLER BUTTER CAKE

Texas peaches, brown butter crumble, vanilla ice cream,

créme anglaise 15

CITUS PANNACOTTA *GF

Coconut crumb, passion fruit gelee, citrus segments, edible

flowers 15

MANGO SORBERT *GF

Calabrese mango chutney, lime, mint 12

DESSERT WINE&PORT

Warre's LBV, 2010 Portugal 15/105
Quinta Noval 10 Year Tawny, Porfugal 13/101
Warre's Otima 20 Year Tawny , Portugal (500 ml) 20/120
Chateau Laribotte, Sauternes (375 ml) 17/75
Royal Tokaiji, Hungary (500 ml) 25/150
Laurent Perrier, Demi Sec, France, NV 375ml 72
Vietti, Moscato d’asti, Italy, 2022 375mll 30
COFFEE

Coffee **local roasted beans** 4
Espresso, Cappuccino, Latte 6
Hot Tea **ethically sourced** 7
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