
CHOCOLATE CREMEUX  
with Candied Hazlenuts, Sabayon, and Caramel Sauce

FRUIT TART
with Citrus Curd and Glazed Berries

NEW YORK STYLE CHEESECAKE
with Raspberries, Poached Apricots, and Meringue

ALMOND CAKE
with Vanilla Cream, Blackberries, and Almond Crumble

SELECTION OF HOUSE-MADE ICE CREAMS AND SORBETS 
(GF Upon Request)

GF = GLUTEN FREE          |          V = VEGETARIAN          |          V+ = VEGAN

LUNCH DESSERTS LUNCH DESSERTS 

CHOCOLATE CREMEUX  
with Candied Hazlenuts, Sabayon, and Caramel Sauce

FRUIT TART
with Citrus Curd and Glazed Berries

NEW YORK STYLE CHEESECAKE
with Raspberries, Poached Apricots, and Meringue

ALMOND CAKE
with Vanilla Cream, Blackberries, and Almond Crumble

SELECTION OF HOUSE-MADE ICE CREAMS AND SORBETS 
(GF Upon Request)

GF AND V+ DESSERTS AVAILABLE ON REQUESTGF AND V+ DESSERTS AVAILABLE ON REQUEST

GF = GLUTEN FREE          |          V = VEGETARIAN          |          V+ = VEGAN


