
I NTERNAT IONAL  "SMOKED"  CHEESECAKE 

CITRUS ROASTED STRAWBERRIES, SESAME CRUNCH 12

P INEAPPLE  UPS IDE -DOWN PARFA IT 

COCONUT GELATO, WHIPPED CREAM, MARASCHINO CHERRIES 9

DEV I L 'S  FOOD  DARK  CHOCOLATE  

WHIPPED NUTELLA, CANDIED COCOA NIBS, GOLDEN HAZELNUTS 11

STACKED  WH ITE  CHOCOLATE  CREPE  CAKE  

CREME FRAICHE, FRESH RASPBERRIES, MEYER LEMON CURD 10

CHEF/PROPRIETORS  MICHAEL MINA + AYESHA CURRY  

GF Gluten Free  |  VEG Vegetarian  |  V Vegan  |  CBV Can Be Vegan  |  CBGV Can Be Gluten Free

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. Kindly be sure to inform your server/bartender of any allergies or dietary restrictions.

DESSERTS
 


