DESSERT

CHOCOLATE ALMOND TORTE
whipped cream, cardamom candied almonds
cherry compote

TIRAMISU
ladyfinger sponge, mascarpone cream
cold brew foam

CHEESECAKE
lemon thyme streusel, blueberry compote
candied lemon

ROASTED PEACH VACHERIN
strawberry basil sorbet, strawberry meringue
coconut

CHEESE ASSORTMENT
Chef’s selection

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

J.J. Prum, Auslese Riesling, Mosel, Germany ‘16
Bermejo, Malvasia Dulce, Lanzarote NV
Barbieto, Ribeiro Real, Tinta Negra, Madeira ‘98

Taylor Fladgate, Vintage Porto, Portugal ‘97

TEA

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

BLACK, Yunnan Breakfast
GREEN, Jasmine

LA COLOMBE COFFEE

COFFEE

ESPRESSO

DOUBLE ESPRESSO
AMERICANO
MACCHIATO

LATTE
CAPPUCCINO
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