DESSERT WINE

Moscato d’Asti, Cantine Elvio Tintero, IT
Moscatel, Jorge Ordofiez 2012, SP
Sauternes, Chateau Roumieu-Lacoste 2013, FR
Riesling, Inniskillin lce Wine 2012, CAN
Sauternes, Chateau Gilette 1990, FR

Sauternes, Chateau D’Yquem 375ml, FR
2005/2007/2009/2010/2011

Pedro Ximenez, Bodegas Hidalgo Triana Sherry, SP

Pedro Ximenez, Dandelion Vineyards
Legacy, AU

Warre'’s Otima 10 Yr Tawny, PT
Warre’s Otima 20 Yr Tawny, PT
Sandeman 30 Yr Tawny, PT
Dow’s LBV 2011, PT

Sandeman Tawny, PT

Rare Wine Co. Baltimore Rainwater Madeira, PT
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DESSERT

Warm Valrhona Chocolate Cake, Vanilla Ice Cream
Tres Leches Cake with Tropical Fruit

Raspberry Soft Serve, Lemon Thyme
Raspberry Jam

Cherry Pavlova, Cherry Jubilee
Cherry Sorbet and Pistachio Ice Cream

Warm Apricot Crumble with Marzipan Ice Cream

Warm Vanilla Fritters, Chocolate Pudding
Mexican Chocolate

Sour Cherry, Almond Créme Brilée

Cookie Platter: Chocolate Chip, Alfajor, Peanut Banana Cream

HOT BEVERAGES

Americano
Cappuccino
Café Latte
Espresso

Whole Leaf Teas
English Breakfast, Earl Grey, Moroccan Mint, Jasmine Green
Bombay Chai, White Ginger Pear, Chamomile Citron, Blueberry
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A service charge of 18% will be added to your check

Chef Jean-Georges Vongerichten
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