
Dessert
        SWEET ENDINGS

      

 

      
 

Chocolate sphere filled with fudge,

chocolate black olive ice cream and

black velvet cake

Rise ‘n’ Shine                             15
Chocolate soufflé 
with crème anglaise

Please allow 15 minutes  

CHEESE

8 Dollars for one selection

15 Dollars for choice of three

Comté                              
cow’s milk: caramelized, sweet and tangy flavor 
served with dried cranberries

Garrotxa La Bauma                              
goat’s milk: delicate flavor with hint of nuttiness 
served with pineapple chutney

Red Hawk
cow’s milk: triple crème, smooth and earthy 
served with balsamic jelly

Fourme D’Ambert
cow’s milk: smooth and creamy semisoft blue
served with fruit chutney

 

 
 

Pastry Chef
Rosiana Tong

Ooh!                                              12

Sugar and spice     12
Hot apple cider with sweet potato beignet,
apple confit, ginger marshmallows, and
green apple sorbet

Winter Harvest      12
Warm kabocha cake with maple parfait, 
pecan crumble, and caramel sauce

Pearadise         
Poached pear tart with pastry cream filling,
pear gelée, and raspberry zinfandel sorbet

Apple Pie       12
Apple Empanada with pie crust,
calvados cream, miso caramel sauce, 
and mulled red wine caramel ice cream
 

Midnight Train                           12
Espresso mascarpone cheesecake with 
ladyfingers, oreo, and milk foam

Fiore Sardo
sheep’s milk: sharp flavored pecorino
served with salted caramel sauce

Manchego
sheep’s milk: nutty with hints of caramel
served with almond brittle 

Peanut Gallery      12
Creamy peanut butter mousse with 
caramel ice cream, peanut brittle, and
chocolate popcorn


