
DESSERT  
                                         

LEMON TORTA CAPRESE	 12
lemon ginger curd, toasted meringue

TIRAMISU	 14
ladyfinger sponge, mascarpone cream
cold brew foam

BLACK AND WHITE SUNDAE	 12
labne sherbet, black sesame financier
concord grape

COCONUT TEMBLEQUE (v)	 12
sage caramel apples, herb streusel

CHEESE PLATE 	 16
buttermilk basque, blu di capra
roccolino mediterraneo

I LOVE NY CHOCOLATE SOUFFLÉ                    	 28
grand marnier ice cream
serves two, please allow 30 minutes 

    CHEF KALEN HENDRICK



TEA FORTE

HERBAL, Chamomile Citron	 9
HERBAL, Citrus Mint	                           9
HERBAL, Blueberry Merlot	                           9 
BLACK, Earl Grey	 9
BLACK, English Breakfast	 9
GREEN, Jasmine	 9
	

LA COLOMBE COFFEE

COFFEE	 8
ESPRESSO	 7
DOUBLE ESPRESSO	 9
AMERICANO	 9 
MACCHIATO	 10
LATTE	 10
CAPPUCCINO	 10

DIGESTIF

Glenfiddich, 23YR.	 175
J.J. Prum, Auslese Riesling, Mosel, Germany ‘16	 28 
Bermejo, Malvasia Dulce, Lanzarote NV	 33
Sandeman 10 yr., Tawny Porto, Portugal	 49
Averna Amaro	 20
Cardamaro	 18
Faccia Brutto Alpino Amaro	 20
Montenegro Amaro	 19
Ramazotti Amaro	 21

WESTSIDE COWBOY   24
Santa Teresa, Amaro Montenegro, Fernet Branca

sarsaparilla harvest shrub, cola
vanilla ice cream

served tableside


