
DESSERT

PEAR & POMEGRANATE UPSIDE-DOWN CAKE*/ 10
VEG

CARDAMOM & ALMOND CAKE, 
PISTACHIO CREAM, POMEGRANATE MOLASSES

KEY LIME CHEESECAKE MOUSSE / 10 / VEG, GFO
GINGER COOKIE CRUMBLE, RASPBERRY COULIS

GIANDUJA TARTLET* / 12 / VEG
CHOCOLATE TART SHELL, GIANDUJA GANACHE,

ESPRESSO MERINGUE, FEUILLETINE, 
COCOA NIBS, CANDIED HAZELNUTS

SEASONAL SORBET / 10 / V

CHEESE PLATE / 18 / VEG
SPECIALTY CHEESES, SEASONAL FRUIT & JAM

AFTER DINNER DRINKS

2 0 0 9  M A R C H E S I  A N T I N O R I  M U F F A T O
D E L L A  S A L A  /  9  

U M B R I A ,  I T

E L  M A E S T R O  S I E R R A  F I N O  S H E R R Y  /  8
J E R E Z - X E R E S  D . O .  ,  S P A I N

Q U I N T A  D O  I N F A N T A D O  R U B Y  P O R T  /  8
D O U R O ,  P O R T U G A L

A C H A  ‘ A T X A  V E R M O U T H  R O J O ’ / 8
B A S Q U E  C O U N T R Y ,  S P A I N

TEAS AND COFFEE

S E L E C T I O N  O F  D O M I N I O N  T E A S  /  5
B L A N C H A R D S  C O F F E E  /  3 . 5 0

E S P R E S S O  /  4 . 5 0  

* C O N T A I N S  N U T S
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