
Panna Cotta 	 14
prosecco macerated strawberries
oat streusel, basil

Caffe Alaska	 16
chocolate sponge, espresso gelato
toasted marshmallow 

Bombolini	 16
pistachio cream, cannoli filling, strawberry jam

Café Latte	 6

Cappuccino	 6

Macchiato	 5

Espresso	 4

Americano	 4

Drip Coffee	 4

Chamomile Medley	 5

Earl Grey	 5

English Breakfast	 5

Jasmine Green	 5

Peppermint	 5

Turmeric Ginger	 5

Donnafugata, Passito 2018	 21

Roûmieu-Lacoste, Sauternes 2019	 16

Sandeman, Tawny Port 10yr	 11 

Amaro Nonino 	 20

Averna	 19

Cardamaro	 18

Montenegro	 18

Chefs John Fraser & Joselin Mierez
Operation Charges:  For parties of 6 or more guests, a 20% Staff Service Charge will be 
added to your check. This is distributed entirely to the employee(s) providing the service. 

All prices and Staff Service Charges are subject to applicable taxes.
Please note, we are a cashless venue. 

DESSERT

SWEET WINE & AMARO

COFFEE & TEA


