
S M O K E D  S ’ M O R E S   2 5 
SALTED CARAMEL ICE CREAM
CHOCOLATE PRALINE MOUSSE, HAZELNUT STREUSEL
PA IR W I T H: F ONSE C A 20-Y E A R TAW N Y P OR T  

B A S Q U E  C H E E S E C A K E  2 2

STRAWBERRIES, BROWN BUTTER PECANS, CITRUS CARAMEL
PA IR W I T H: B A R BOUR S V IL L E PA S SI T O , V IRG INI A 201 7 

M I N A  S I G N A T U R E  B A N A N A  T A R T E  T A T I N   2 0 
PUFF PASTRY, CITRUS CARAMEL SAUCE 

PA IR W I T H: RO YA L T OK A JI A S Z U , 5 P U T T ON Y O S , HUNG A R Y 201 7

2 4 K  B L A C K  F O R E S T  M O L T E N  S U N D A E   2 0 
LUXARDO CHERRIES, VANILLA BEAN ICE CREAM, CHOCOLATE 
PEARLS
 PA IR W I T H: R A R E W INE C OMPA N Y M A L MSE Y M A DE IR A , N V

B E I G N E T S   3 3 
MACALLAN 18 YEAR BUTTERSCOTCH PUDDING, CRÈME BRÛLÉE
MILK CHOCOLATE POT DE CRÈME
PA IR W I T H: L INDE N ‘L AT E H A R V E S T BL E ND’, MIDDL E BURG , V IRG INI A 2015

A R T I S A N A L  C H E E S E   2 2 
DAILY SELECTION OF CHEESE
SEASONAL JAM & ACCOMPANIMENTS

DESSERT

UP D AT E D 05/ 2 3/ 2 4

B U N A  F L I P
HENNESSY VSOP, MADEIRA, ESPRESSO, EGG, NUTMEG

E S P R E S S O  M A R T I N I 
VANILLA INFUSED WHEATLEY VODKA, NOLA COFFEE LIQUOR, ESPRESSO


