///——————-DESSERT & WINE ——————\\\

DESSERTS

Mille-feuille 20

Vanilla créme, cherry compote

Strawberry Créme Brilée 16
Warm madeleine

Chocolate Pavé 22

Caramel tuile, créme fraiche

Selection of Sorbets

1 Scoop 6 / 2 Scoops 12/ 3 Scoops 18
Bergamot, blackberry, blood orange

Selection of Cheeses

1 Piece 12 / 2 Pieces 21 / 3 Pieces 32
Lavosh, honeycomb, fruit chutney

WINES

Chateau Petit Guiraud Sémillon 15

2022 Sauternes, France

Graham’s 20 Year Tawny 28
NV Porto, Portugal

Churton Petit Manseng 18
2020 Marlborough, NZ




///[————————- TO FINISH ________T\\\

COCKTAILS

Espresso Martini 20
Rum, cacao a la vanille, brown sugar, coffee

Brandy Alexander 22

Cognac, amaro, chocolate, banana, cream

Kir Royale 18

Blackcurrant, sparkling wine

AMARO

Amer Picon 5
Phillippeville, Algeria

Amaro Montenegro 10
Bologna, Italy

Fernet-Branca 10
Milan, Italy

Saison Artichoke Vin Amaro 12
Melbourne, Australia

Iseya Scarlet Peated Cask 17

Kanagawa, Japan
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