Dessert Menu*

Strawberry

Preserved Strawberry, Whipped Yogurt
Crispy Meringue

Carrot

Carrot Cake
Vanilla Créme Fraiche

Honey

Chamomile Panna Cotta, Toasted Oat
Acacia Honey Ice Cream

Pistachio

Pistachio Praliné
Grand Marnier Bavarois

Coffee-Toffee

Sticky Toffee Pudding, Caramel Crisp
Coffee Ice Cream

Hazelnut

Chocolate Waffle Cone
Roasted Hazelnut Ice Cream

Peruvian Dark Chocolate

Warm Peruvian Chocolate Tart
Tahitian Vanilla Ice Cream

Ice Cream
Selection of Four:

Tahitian Vanilla
Coffee

Sicilian Pistachio

Single Origin Peruvian Chocolate

Sorbet
Selection of Four:

Blackberry-Orange Blossom
Carrot-Ginger
Cucumber-Tarragon

Strawberry

Assortment of Cheese
Selection of Four
($44 Supplement)

Orlando Soto, Executive Pastry Chef
Jose Almonte, Pastry Chef

* Consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illness



