
DESSERT

C A R R O T  C A K E g i n g e r b r e a d  r o o i b o s  s p o n g e ,  c a n d i e d  c a r r o t s ,  1 0
b l a c k  w a l n u t  i c e  c r e a m ,  p i n e a p p l e  j a m

T A N Z A N I E  P E C A N

B R O W N I E

b a n a n a  m o u s s e ,  k a h l u a  i c e  c r e a m ,    1 0

c e y l o n  c i n n a m o n  c a r a m e l

P U M P K IN  P I E  B RU L E E p u m p k i n  p i e  s p i c e  b r u l e e ,  r o a s t e d  p u m p k i n  i c e   1 0

c r e a m ,  s a l t e d  p u m p k i n  s e e d  t u i l e

L O L L I P OP  T R E E c h e e s e c a k e  l o l l i p o p s ,  r a s p b e r r y  w h i p p e d  c r e a m  1 4

K I C K I N ’  D O N U T S f i l l  y o u r  o w n  9

ICE CREAMS & SORBETS  ARTISAN CHEESES
choose three  8   BLUE PARADISE  11

double cow's milk blue
smoked almonds, fried grapes

ROASTED VANILLA

KAHLUA   O'BANON  11

CINNAMON APPLE goat's milk, wrapped in  bourbon soaked chestnut leaves
preserved fennel, spiced olives

GINGER
ROASTED PUMPKIN   CLOTHBOUND CHEDDAR  11
COCONUT ICE MILK cow's milk cheddar, aged 10-13 months

sam adam's beer jam, spicy pork rinds, frisee in tobasco vinaigrette
PINEAPPLE SHERBET
KALAMANSI   PECORINO GINEPRO  11
ORANGE CHAMOMILLE sheep's milk, covered in balsamic and juniper, aged 4-5 months

pine nuts, balsamic figs, chervil

MENAGE A FROMAGE  19
choose three from above as a flight



STICKS    8 ICE-COLD SHELLFISH

BACON JUMBO SHRIMP COCKTAIL 16
black pepper, maple syrup spice poached, cocktail sauce
KUNG PAO SWEETBREADS ½ DOZEN OYSTERS 14
spicy peanuts cocktail sauce, mignonette
KOBE CORN DOGS LOBSTER COCKTAIL 17
morrocan ketchup, mustard celery, apples, creme fraiche
OCTOPUS
black garlic aioli, spicy citrus

NIBBLES

CRAB CAKE    pretzel crusted, charred lemon chutney, roasted rapini  16

WAGYU BEEF SASHIMI himalayan salt, mushroom chips, truffle sauce  15

SURF & TURF DUMPLINGS coconut shrimp & lobster, with jerk pork & mango 11

SCALLOPS toasted quinoa, fall squash, braised celery  15

TUNA TARTARE spiced asian pear, coconut, kafir lime   15

FOIE GRAS bourbon quince upside down cake, cinnamon, chilies  18

40 DAY DRY AGED
PRIME STEAK BURGER

garlic spinach, crispy shallots,
bacon mayonnaise, toasted potato bun,
truffled asiago fries  12


