Dessert
Tiramisu mascarpone, raspberry sauce, coffee cocoa dust
Chocolate Bread Pudding vanilla ice cream
Chamomile Panna Cotta raspberry, vanilla touile

Lemon Mascarpone Bruschetta glazed fruits & berries, lemon
honey mascarpone, balsamic drizzle, mint, grilled toast

After Dinner Drinks

Athol Brose scotch, honey, cream, nutmeg
Espresso Martini vodka, sugar, espresso, coffee liqueur

Americano campari, soda, orange

Something Neat

Amaro Averna bittersweet with hints of orange and licorice,
balanced with notes of myrtle, juniper, rosemary, and sage.

Amaro Montenegro sweet and bitter notes, crafted from a secret
blend of 40 botanicals

Hine VSOP aged for almost 4 years, this cognac is a blend of 15
different eaux-de-vie

Park ripe tropical fruit notes and black tea tannin

Zucca Rabarbaro moderately sweet, warming, peppery,
unsweetened chocolate, exotic tea finish

Dessert Wine
Emotions, Sauternes, France, 2020
Pecat Noble, Malvasia de Sitges, Spain, 2013

Quinta de la Rosa 20 yr, Tawny Port, Portugal
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-20% GRATUITY ADDED TO PARTIES OF 6 OR MORE-




