
DESSERTS

Sweetly Shattered 15
Broken lemon cake with blueberries, 

blueberry-blackberry sorbet, blueberry coulis, 
candied lemon peel
Amaro D’ell Etna 10

A Little Thyme & Trouble 16
Flourless chocolate cake, 

mixed berry compote, chocolate thyme anglaise, 
white pepper vanilla ice cream, candied thyme GF

Michele Chiarlo, Moscato d’Asti  15

A Cobbler of Pure Imagination 15
Seasonal fruit, oat topping, 

vanilla bean ice cream 
Honig, Late Harvest Sauvignon Blanc Rutherford, CA 23

Forbidden Island 14
Coconut crème brûlée, piña colada sorbet, 

toasted coconut, vanilla bean whipped cream, 
pineapple chip GF

Graham’s Tawny 20 year Port 24

The Golden Ticket  18
Milk chocolate mousse, crispy praline base, 
hazelnut namelaka, dark chocolate sauce, 

hazelnut ice cream 
Far Niente, Dolce Late Harvest Semillon, CA, Napa  20

James and the Giant Peach 18
Peach blondie, vanilla bean ice cream,
peach flambé, vanilla whipped cream
Heaven Hill, Bottled in Bond Bourbon  24  

prepared tableside
*Dessert Room Only*   

    

ICE CREAM & SORBET TRIO

Ice Cream
Vanilla Bean 

 Pistachio 
Hazelnut   

Double Chocolate
Strawberry

White Pepper

Sorbet  
 Blood Peach-Sour Cherry  

Mango-Passionfruit
Strawberry Banana

Blueberry-Blackberry
Piña Colada

If you have a food allergy, please notify us.  
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Pastry Chef 
Kismet Goldstein



COFFEE & TEA 
Sumatran Dark Roast Coffee  4 

Espresso  5
Double Espresso  9

Cappuccino  7 
Latte  7

Affogato  11
Choice of ice cream 
 Hot Chocolate  8

Harney & Sons Hot Tea  4
Earl Grey, Organic Green, Chamomile 

AFTER DINNER COCKTAILS
Double Coco Martini 15

Crop Organic Vodka, Liqueur 43 Chocolate 
Liqueur, Coconut Liqueur

Orange Creamsicle 15
Crop Organic Meyer Lemon Vodka, 

Bauchant Liqueur, Blood Orange Puree, 
Sweetened Condensed Milk, Heavy Cream, 

Vanilla

Emerald Elixir 15
Fabrizia Pistachio Liqueur, 

RumChata, Crop Organic Vodka, 
Pistachio Candy Rim

         Banana Bread Rum Old Fashioned 16
Pilar Dark Rum, Banana Liqueur, Banana Syrup, 

Choco Vanilla Bitters, Banana Chip 

Espresso Martini  16
Vodka, Faretti Espresso Liquor, chilled espresso

Add shaved Parmesan cheese $3

Port
Croft Distinction  10

Orange slice, cinnamon stick
Taylor Fladgate Late Bottled Vintage  10

2016, Portugal
Bin 27 Fonseca  11

Portugal
Graham’s Tawny 20 yr  24

Portugal

Dessert Wine
Far Niente Dolce Late Harvest Semillon  20

Napa Valley, California
Chateau Lafayette Reneau, Late Harvest  15

Finger Lakes, New York
Honig, Late Harvest Sauvignon Blanc  23

Rutherford, California 2024
Kracher, Beerenauslese  17

Austria

Chocolate Covered Banana  14
Chocolate Liquor, Banana liquor,

Blue Chair banana cream rum


