
 

   
 

 
 
 
 
 
 
 
 
Buttermilk Brioche Doughnut   11 
stewed apples | buttermilk ice cream  
 

 
Almond Tart   11 
pear | honey cookie crumb | toasted milk ice cream 
 
 
Triple Chocolate Mousse   11 
chocolate cake | hazelnut | anise chantilly 
 
 
Krumkake Sundae   10 
gjetost ice cream | lingonberry jam | caramelized white chocolate 

 
 
Chocolate Sorbet (GF) 9 
 

 
 

Nightcap 

Espresso    5 
Cortado    6 

Sfumato Rabarbaro Amaro  12 
Ramos Tawny Port  15 

Taylor Fladgate 20yr Port  17  
Amontillado Sherry  12 

Espresso Martini  16 
 

  Pastry Chef Corey Wall 

A 1.5% surcharge will be added to all checks.  100% of this surcharge goes 
directly to our back of house team.  This surcharge is not a gratuity for personal 

services rendered by employees and is not the property of any employee. 

 


