DESSERT

CHOCOLATE TORTA CAPRESE
whipped cream, cardamom candied almonds
cherry compote

TIRAMISU
ladyfinger sponge, mascarpone cream
cold brew coffee foam

MATCHA PANNA COTTA
mango gelée, coconut streusel

VEGAN APPLE PAVLOVA
caramelized honey crisp apples,
pear ginger sorbet, maple meringue

CHEESE ASSORTMENT
Chef’s selection

| LOVE NY CHOCOLATE SOUFFLE
grand marnier ice cream
serves two, please allow 30 minutes

12

14

12

12

16

26

CHEF KALEN HENDRICK



SWEET WINE

LATE HARVEST RIESLING
Red Hook Winery, Long Island

MADEIRA
Broadbent Malmsey 10yr

TEA

HERBAL, Chamomile Citrus
HERBAL, Golden Tumeric
BLACK, Earl Grey

BLACK, Yunnan Breakfast
GREEN, Hojicha

COFFEE

COFFEE

ESPRESSO

DOUBLE ESPRESSO
MACCHIATO

LATTE
CAPPUCCINO
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