
 
 

sweets 
 

Warm, Soft Vanilla Cake 
 Mascarpone Gelato & Bourbon Soaked Cherries   8 
  
 Little Caramel Apple Beignets 

Jones CT Apiary Honey & Cinnamon Crema    7 
 
Pot’o Chocolate Fudge Cake 
Blood Orange Toffee & Hazelnut Crumble,  
Chocolate Hazelnut Gelato      8 
 
Butterscotch Pudding 

 Toasted Marshmallow, Sea Salt & Spice-Milk Jam  7 
 

Affogato 
 Two Scoops of Gelato 

’Drowned‘ in Illy® Espresso     8 
 
Gelato & Sorbet  
Daily Chalkboard Flavors       7 
  

 
 
 
 

Sweet wines & port 
 

Dievole, Vin Santo (Trebbiano & Malvasia) 2003   13 
Michele Chiarlo, Moscato d’Asti Nivole (Moscato) 2007  10 
Bertani, Recioto della Valpolicella  

(corvina & rondinella) 2005    16 
Jorge Ordonez, Malaga Special Selection (Moscatel) 2003 14 
Ramos Pinto, Quinta de Ervamoira, 10 year Tawny  11 
Warre’s Otima, 20 year Tawny     15 
Taylor Fladgate, 30 year Tawny     28 
Croft, Port 2003       26 
 
 
 
 

brandy 
 
Poire Williams, Eau de Vie, Massenez    13             
Framboise, Eau de Vie, Massenez     12 
Kirschwasser, Eau de Vie, Massenez    11 
Calvados, Domaine Dupont      12 
Courvoisier vsop       15 
Remy Martin vsop       18 
Hennessy xo        30 
Remy Martin xo       30 
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Menu Subject to Change Based on Availability & Certain Market Conditions 
 

 

 


