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DESSERTS

Chocolate Cake 16

moist chocolate cake layered with
manjar blanco mousse, chocolate
mousse, chocolate fudge
(g)(d)(e)(a)

Cacao 16
lucuma mousse, chocolate mousse,
ccaramelized quinoa (d)(e)(sme)

Picarones 16

traditional Peruvian fritters made to order
with kabocha squash and sweet potato
puree, served with chancaca syrup (g)

Mango Sorbet 12
alfajor cookie crumble (vg)(e)(g)

Tres Leches de Coco 16
brown-butter sponge cake, Italian
meringue, manjar blanco ice cream,
candied coconut. (g)(d)(e)(tn)

(g): contains gluten /// (d): contains dairy /// (e):
contains egg /// (sme): contains sesame /// (n):
contains nuts /// (vg): vegan /// (a): contains alcohol

I ///
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AFTER DINNER

SWEET WINES BY THE GLASS

30z

Ca’Del Baio, Piedmont, Italy, Moscato d’Asti 2022 50z pour 12
Chateau Haut Mayne, Sauternes, France, Semillon 2021 18
Clos Uroulat Jurancon, France, Petite Manseng 2020 16
Kiona Vineyards Icewine, Red Mountain, WA, Chenin Blanc 2022 30
Taylor Fladgate, 20 Year, Douro, Portugal, Tawny Port NV 20

Lustau, “Los Arcos,” Amontillado, Jerez, Spain, Palomino NV 12

NigHTCAP COCKTAILS EnpicotT COFFEE

Que Bacan 18 Coffee 5
moscatel pisco, mr black coffee liqueur, Espresso 4
lustau east india sherry, espresso Double Espresso 6
El Capitan 18 Latte 7
acholado pisco, brovo jammy vermouth, Cappuccino 8
angostura bitters, green olives Americano 7

SELECTED SPIRITS RARE TeEA CELLARS

The Lakes “Reserve No. 5" 24 3 Estate Black

Single Malt English Whisky Cloud Kissed Green
Osmanthus Oolong
Emperor’'s Chamomile

Vanilla Rooibos
Wild Turkey Rare Breed 25 Emperor’s Sobacha

Straight Bourbon

Worthy Park Madeira Finish 20

6
6
6
Aged Jamaican Rum 2
6

(traditional buckwheat tea)

Yamazaki 18 Year 120
Single Malt Japanese Whisky
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