
DESSERT
SWEET

FRESH FRUIT 17
we focus on local farmer’s market availability.
fruits are cut or carved or processed sugar free

SORBET 7/2 scoop
raspberry - mango - passion fruit

CHOCOLAT NOISETTE 18
valrhona chocolate fondant, hazelnut praline, 
cocoa crunch, hazelnut gelato

CHOCOLATE BOARD 32
assortment selection of chocolate, nuts & berries

COOKIES + MILK 18
biscoff gelato, cookie butter, toffee crunch

PISTACHIO PROFITEROLE 18
whipped pistachio ganache, pistachio gelato, 
warm chocolate sauce

CARAMEL APPLE CHEESECAKE 18
vanilla cheesecake, apple pie caramel, arlette cookie

GELATO 7/2 scoop
chocolate - pistachio - vanilla - espresso

WALLY’S CAPPUCCINO 18
coffee custard, espresso gelato, milk froth, 
pecan + cocoa nib 

“PETIT FOUR“ ASSORTMENT 18
chef selection of mini pastries - 9 piece

DESSERT 
BY THE 
GL ASS

CARDINAL DU FOUR 21 YEAR ARMAGNAC 110

REMY MARTIN LOUIS XIII COGNAC 163 / 325 / 650

2019 CHÂTEAU ROUMIEU-LACOSTE SAUTERNES 29

2019 CHÂTEAU D’YQUEM SAUTERNES 145

2017 ROYAL TOKAJI PUTTONYOS 40

HENNESSY X.O COGNAC 75

MARTELL CORDON BLEU GRAND COGNAC 65

GERMAIN-ROBIN SELECT X.O BRANDY 32

GRAND MARNIER CENTENAIRE 45

2017 DOW’S VINTAGE PORTO 25

1968 BLANDY’S MADIERA 50

1979 BLANDY’S VERDELHO MADIERA 45

KOPKE 20 YEAR 20

2015 QUINTO DO NOVAL VINTAGE PORTO 19

LUSTAU EAST INDIA SOLERA JEREZ NV SHERRY 20

BARBER LEE APPLE BRANDY 17

PASTRY CHEF RAYMOND MORALES


