{ DESSERTS }

BEIGNETS -14

choice of;

- macallan butterscotch pudding

- vanilla creme br(ilée

- milk chocolate pot de creme

- trio of puddings - 24

Chateau Guiraud, Sauternes, France 2011 - 25

FUNNEL CAKE-CHEESECAKE 14
graham cracker séble, golden delicious apples, citrus caramel
Joseph Phelps Vineyards, Scheurebe ‘Eisrébe’, Napa Valley 2016 - 25

CHOCOLATE “S'MORE” -15
warm brownie, oreo cookie ice cream, chocolate sauce
Taylor 20 Year Old Tawny, Porto, Portugal N.V. - 20

SPICED MASCARPONE PANNA COTTA:-14
carrot cake, pear sorbet, gingersnap crumble
Elvivo Tintero, Moscato D'Asti, Italy 2015 - 20

PECAN DANDY CINNAMON ROLL: 14
honey butter glaze, banana pecan ice cream
Royal tokaji, '5 puttonyos aszu’, Hungary 2013 - 19

BANANA TARTE TATIN:-14

vanillaice cream, puff pastry, citrus caramel
Dow’s Late Bottled vintage port, Porto, Portugal 2009 - 18

EXECUTIVE PASTRY CHEF VIVIAN CHANG



LAMILL COFFEE -550
MINA BLEND - supreme flavor and distinctive aroma

MINA DECAFFEINATED - full, complex decaf

LAMILL ESPRESSO 7

MINA BLEND ESPRESSO - wellbalanced, low acid

MINA DECAFFEINATED ESPRESSO - full, richtexture

CAPPUCCINO - espresso, textured milk, dense foam

LATTE - espresso, textured milk, light foam

LAMILL LOOSE LEAF TEA -7

PHOENIX OOLONG (OOLONG)
complex yet smooth with deep notes of apricot, punctuated
with subtle notes of white peach

CHINA JASMINE CHUN HAO (GREEN)

delicate with light floral character

MASALA CHAI (BLACK)

moderate spice notes of nutmeg, cinnamon, and ginger
ASSAM SEWPUR ESTATE (BLACK)
full-bodied, strong and malty

CHAMOMILE (HERBAL)

mellow, calming, lightly aromatic with an apple note

PEPPERMINT (HERBAL)

highly aromatic with high menthol content



