DESSERT
Warm Valrhona Chocolate Cake, Vanilla Ice Cream

Pumpkin Tres Leches Cake, Spiced Meringue
Pumpkin Seed Praline

Warm Apple Pie, Maple Pecan Ice Cream
Citrus Pavlova, Pomegranate Sorbet

Cookie Plate: Salted Chocolate Chip, Dulce de Leche
Alfajor and Cranberry Linzer Cookie

DESSERT WINE
Sauternes, Castelnau de Suduiraut 2012
Lustau, Don Nufio Oloroso Sherry
Pedro Ximenez, Hidalgo Triana Sherry
Warre’s Otima 10 Year Tawny Port

Warre’s Otima 20 Year Tawny Port

AFTER DINNER DRINKS

Caraiillo
Licor 43, Espresso

Espresso Martini
Absolut Elyx, Kahlua, Espresso

12
11

15
12
15

16
17
20
21
31

16

20

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase the risk of food borne illness*

A service charge of 18% will be added to your check

Chef Jean-Georges Vongerichten

Chef Ilkay Suuctugu



