M DESSERT

SAMPLE

Churro vanilla ice cream sandwich with cajeta 17

Chocolate mousse mille-feuille with crystallized
cocoa nibs and hazelnut praline 19

Seasonal Eton mess (gf) 18

ICE CREAM AND SORBET
Fig leaf ice cream with burnt honey 14
Concord grape sorbet with olive oil drizzle (df/gf) 14

COFFEE
Espresso S5
Cappuchino 7
Latte 7
Matcha Latte 7
Chai Latte 7
Flat White 7

HOT TEAS 5
Chamomile
China Green

Earl Grey
Breakfast Blend
Ginger

Masala Chai
Whilte Peach



M DESSERT

SWEET / FORTIFIED 30Z
Sauternes, Chateau Raymond-Lafon
Bordeaux, France 2014 15

Tokaji Aszu, Oremus, “5 Puttonyos”,
Tokaj, Hungary 2016 36

Chenin Blanc, Coteaux du Layon,
Moulin Touchais, Loire, France 1994 17

Riesling Ice Wine, Boundary Breaks,
Finger Lakes, New York 2022 30

Madeira, D’Oliveira, Boal, Portugal 1992 (2 oz) 40

DIGESTIFS
Forthave “Marseille”, Brooklyn, NY 18

Amero dell’Etna, Italy 15
Amero Lucano, Italy 16
Cardamaro, Italy 14
Cynar, Italy 15

Green Chartreuse, France 22

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS,
OUR DISHES ARE MADE HERE AND MAY CONTAIN TRACE INGREDIENTS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



