cheese

MOSES SLEEPER -16 -
jasper hill farm soft ripened cows mik cheese

hazelnut shortbread ¢ fig tartlet, red wine

add shaved perigord truffles ~ 20 ~

JEFFREY’S CHEESE BOARD -38 -
with cherry rye bread, peach agre-doux
honeycomb & spiced marcona almonds

dessert

CHOCOLATE INTEMPERANCE -21-
bittersweet chocolate marquise, stout ice cream
hazelnuts ¢ salted caramel

PISTACHIO PROFITEROLE -18 -
frozen honey nougat, macerated plums
tapioca pearls, fennel pollen ¢ herbsainte

BAKED ALASKA -20 -
brown butter ice cream, fire roasted peaches
raspberry semifreddo, pecan dacquoise

LEMON TART A UANCIENNE -19 -
caramelized white chocolate, verjus blanc sorbet
white wine gelée, lemon confit

CHOCOLATE SOUFFLE -22-
maraschino & mascarpone ice cream
luxardo cremé anglaise

after dinner cocktails

MERCHANT PRINCE -18 -
montenegro, dolin blanc, punt e mes
rye whiskey, banana liqueur

NIGHT OWL -18-
brugal 1888 rum, pilsner reduction
limoncello whipped cream

organic teas -6-
from ‘the steeping room’

EASTSIDE EARL GREY MOROCCAN MINT
black tea & bergamot jasmine green tea & mint
PERFECT NIGHT TURMERIC GINGER
chamomile & lavender ginger, turmeric & coconut
CHOCOLATE CRUNCH APPLE SPICE WHITE
black tea, cacao beans white tea, dried apple
coconut & vanilla cranberry & cinnamon

EXECUTIVE PASTRY CHEF CRAIG HARZEWSKI



dessert wines by the glass—

Niepoort, Late Bottled Vintage Port
PORTO, PORTUGAL 2020

Chateau Climens, 1er Cru Barsac
SAUTERNES, FRANCE 2006

Seppeltstield ‘Para’, 21 year Tawny
BAROSSA VALLEY, AUSTRALIA 2002

Vilmart & Cie, Ratafia
CHAMPAGNE, FRANCE 2013

Domaine de Baumard
QUARTS DE CHAUME, FRANCE, 1973

Kopke, Colheita Tawny Port (2 oz.)
DOURO VALLEY, PORTUGAL 1975

fortified wines by the glass—

Equipo Navazos “La Bota de Fino #85”
MONTILLA-MORELLES, SPAIN

Valdespino “Viejo C.P.”
PALO CORTADO, JEREZ, SPAIN V.O.S.

after dinner spirits—

SCOTCH WHISKY

Balvenie Double Wood 12

The Macallan Rare Cask

The Macallan 30 Double Cask (1 0z.)

JAPANESE & AMERICAN WHISKEY
Hakushu 12

WhistlePig 10 Anniversary Edition
Willett 10 “Happy Hour” (10z)

RUM
Diplomatico Reserva Exclusiva
Flor de Cana 18

BRANDY & COGNAC
Tariquet VSOP Bas-Armagnac
L'Encantada Bas-Armagnac 2001
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Tesseron Exception Lot 29 Cognac (1 0z.) -124-

Remy-Martin Louis XIII Cognac (1 o0z.)

AMARO & DIGESTIVO
Montenegro

Fernet Branca
Nonino

Amaro CioCiaro

=575

- 15 -
14 -
- 17 -
- 15 -



