
DESSERT

SMOKED S’MORES  25 
salted caramel ice cream, chocolate praline mousse, hazelnut streusel

pair with: fonseca 20-year tawny port 

BASQUE CHEESECAKE   22
wine poached pears, maple chantilly, brown butter pecans

pair with: chateau guiraud, sauternes, france 2005 

VALRHONA CHOCOLATE FONDUE   56  S E R V E S  3 - 5  G U E S T S

seasonal fruits, petit pastries  
pair with: fonseca 20-year tawny port 

24K BLACK FOREST MOLTEN SUNDAE   20
luxardo cherries, vanilla bean ice cream, chocolate pearls

pair with: rare wine company malmsey madeira, nv

BEIGNETS   33
macallan 18 year butterscotch pudding, crème brûlée,

milk chocolate pot de crème
pair with: linden ‘late harvest blend’, middleburg, virginia 2015

ARTISANAL CHEESE    22
daily selection of cheese

seasonal jam and accomaniments
pair with: eden ‘heirloom blend’ Iice cider, vermont

MACALLAN HOT CHOCOLATE  
marshmallows, valrhona chocolate, cinnamon, chocolate tree 

*minimum two per order

		  Alcohol Free	 30
		  Macallan 12	 65
		  Macallan 15	 85
		  Macallan 18	 125


