
DESSERT

Flourless Chocolate Layer Cake  GF  VEG       15
Chocolate mousse, brûlée banana, whipped Chantilly, 
candied cocoa nibs, banana-rum caramel

Cast-iron Cookie à la Mode  VEG 15
Double chocolate chip, house-made malted milk ice cream

“Apple Pie” Fromage Blanc Cheesecake  GF  VEG        14
Market apples, hot buttered rum caramel, cranberry coulis, 
thyme-scented shortbread

Bourbon Pecan Tart  VEG 14
Whipped crème fraÎche, tart cherry gastrique, orange, 
candied cocoa nibs

Scoops  VEG 10
Choice of seasonal sorbet or house-made ice cream, served 
with a chocolate chip cookie
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Taylor Fladgate Tawny Port ‘20 yr.’ 19

Chateau Laribotte Sauternes 12

Six Grapes Reserve Ruby Porto 10

Amaricano Bianca 15

Nonino Grappa Chardonnay 25

Lustau Oloroso Sherry 22

Kopke Ruby Porto 18
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GF Gluten Free GF+ Gluten Free Option Available
VEG Vegetarian VEG+ Vegetarian Option Available
V Vegan V+ Vegan Option Available
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