
CRÈME BRÛLÉE  12
Tahitian Vanilla Bean, Caramelized Turbinado Sugar, Seasonal Berries 

BANANARAMA PUDDING 12
Banana-Whipped Bavarian Swirl, Dark Rum-Soaked Almond Cake, Caramelized Bananas  

WARM COOKIES & MILK 12
Triple Valrhona Chocolate Chunk Cookies, Strawberry Milk

OLD - FASHIONED CHOCOLATE- CHOCOLATE CAKE 12
Crunchy Chocolate Pearls, Caramel, Vanilla Gelato 

DECADENT TABLESIDE STRAWBERRY SHORTCAKE 14 
Macerated Strawberries, Whipped Cream, Strawberry Sauce 

POT BROWNIE SUNDAE 16
Molten Brownie, Ice Cream, Crunchy Chocolate Toffee, Hazelnut Brittle, Chocolate Sauce

TRIO OF ICE CREAM & SORBET 10
Chef’s seasonal selections of housemade ice cream, sorbet & sherbert (Choose 3)

ARTISANAL CHEESE PLATE 18
Served with seasonal jam, accroutrements & bread 

DESSERT

COCCHI  BRACHETTO D’ACQUI 11

LA FLEUR D’OR SAUTERNES  13

ROYAL TOK AJI 5 PUTTONYOS ASZU 2013  18

GRAHAM ’S 2011 LBV  10

DOW ’S 10 YEAR TAWNY  12 

DOW ’S 20 YEAR TAWNY  18

LUSTAU AMONTILLADO  10

ILLY COFFEE  5

ILLY ESPRESSO  4

CAPPUCCINO  6

LATTE  6

DEMMANN FRERES TEA  5 
earl grey, breakfast, minted green, chamomile

COFFEE & TEA DESSERT WINES


