desserts 9 coffee & tea

espresso 4 tea forte loose leaf 7
bre ad pudding pear . caramelized onion . orange créme classic earl grey
anglaise . cranberry cappuccino 6 . .
jasmine green
english breakfast
hite chocolate . lavender cream latte 6
\ ZS r | white chocolate . lav . white ginger
creme brulee lemon drizzle . poppyseed
french press 5

Cheesecake strawberry coulis . graham cracker crumble

dessert cheese | cranberry cinnamon goat cheese . brie . ports & dessert Wines

mixed berries . focaccia bread

kopke fine tawny port 10 clarendelle amberwine 20

ChOCOlate Cake 5-layer cake . amarena mousse .

brandied berries . vanilla gelato pearls kopke fine ruby port 10

kendall Jackson late harvest

1 chardonnay 10
kopke 20 yr tawny port 28
chateau coutet sauternes 15
kopke colheita port 2009 18 toro albala “electrico’ fino del
lagar 8
ramos pinto 10yr tawny
port 13 robert mondavi “moscato
d’oro” 12
toro albala gran reserve
px sherry 25
I dﬁ [U% Manager: D.re.w Carter The consumption of raw or under cooked eggs, meat, poultry, seafood
STEAK & SEAFOOD Chef de Cuisine: Jake Henry or shellfish may increase your risk of food borne illness



