desserts 5

ALMOND SOUFFLE (PLEASE ALLOW 20 MIN.)
FRESH RASPBERRY CENTER, SOUR CREAM SORBET

STRAWBERRY COMPOSITION
MARMALADE/ GRANITE, LIGHT CREAM, MASCARPONE SORBET

RHUBARB SABLE
CREAM CHEESE PARFAIT, RHUBARB/ SAUTERNES ICE CREAM

CONTEMPORARY EXOTIC VACHERIN
MANGO MARMALADE, COCONUT, PASSION FRUIT EMULSION

CHOCOLATE LEAF
HAZELNUT MOUSSE, RICE CRISPY, GIANDUJA SORBET

DARK CHOCOLATE SORBET
COFFEE GRANITE, CARAMELIZED BRIOCHE CROUTONS

PASTRY CHEF SANDRO MICHELI

french press coffee 10

ORGANIC NICARAGUA MATAGALPA
DELICATE COFFEE FLOWER AROMA WITH A SWEET, CLEAN FINISH

ORGANIC AWARENESS BLEND
100% CERTIFIED ORGANIC FROM INDONESIA AND THE AMERICAS

ITALIAN BLEND
CLASSIC ITALIAN BLENDS, SPICY WITH A HINT OF FRUITINESS

DECAFFEINATED ORGANIC BLEND
BLEND OF CENTRAL AMERICAN GENUINE SWISS WATER DECAFFEINATED

fea 9

JASMINE PEARL
FUJIAN, CHINA. SEDUCTIVE JASMINE BLOSSOM AROMA, DELICATE PALATE

GYOKURO ASAHI
UJI, JAPAN. SWEET AND GRASSY PALATE WITH A LINGERING SMOOTH FINISH

OSMANTHUS OOLONG
FORMOSA, TAIWAN. CHAMPAGNE AROMA AND DEEP RICH FLAVOR



sparkling wine

2007

GIACOMO BOLOGNA, BRACHETTO D’ACQUI, PIEDMONT 14

dessert wines

2008

2006

2007

1996

LA COUME DU ROY, MUSCAT DE RIVESALTES, ROUSSILLON 18

CHATEAU RIEUSSEC, SAUTERNES, BORDEAUX 30
HALF DECANTER ~ 85

INNISKILLIN, CABERNET FRANC ICE WINE, NIAGARA PENINSULA 47

CHATEAU D’YQUEM, SAUTERNES, BORDEAUX 120

fortified wines

2007 LA COUME DU RoY, MAURY, ROUSSILLON 23
20 YRS TAYLOR FLADGATE, TAWNY PORT, DOURO 25
N.V. RARE WINE CO., MALMSEY ‘NEW YORK’, MADEIRA 27
1997 Dow’s, TAWNY COLHEITA PORT, DOURO 28
40 YRS QUINTA DO NOVAL, TAWNY PORT, DOURO 5O
2003  QUINTA DO NOVAL, VINTAGE, DOURO 60
HALF BoTTLE 115
1988 D'OLIVEIRA, TERRANTEZ, MADEIRA 68
cognac
FRAPIN, CHATEAU FONTPINOT, XO 35
Louis ROYER, XO 43
HENNESSY, PARADIS 115
REMY MARTIN, EXTRA 105
REMY MARTIN, Louis XllI 250
HENNESSY, RICHARD 300

PLEASE INQUIRE ABOUT OUR DIGESTIF MENU



