desserts

mango baked alaska
sable biscuit, hazelnut ice cream, mango sorbet
11

dark chocolate cheesecake
valrhona manjari dark chocolate
grilled figs, spiced citrus-red wine & rosemary
11

yellow peach pies
caramelized peach with orange, lemon
burnt honey ice cream

11

ice cream or sorbet

seasonal flavors
9
lychee panacotta

strawberry consommé, basil olive oil
11

EXECUTIVE PASTRY CHEF
MIE UCHIDA

coffee and espresso
fonte bold, dark roast coffee and espresso drinks
7

tea leaves
organic breakfast, flowery earl grey, st. regis blend,
organic health & well being green, moroccan mint,
chamomile, decaf english breakfast
6

HIYU NUW VIV yiruppu v

brandy . L
chateau la nerthe 1995 - 45 liqueurs and digestifs

cardinal mendoza - 15 fernet branca - 12
nonino quinessentia - 16

vieux pontarlier absinthe - 15
grand marnier - 15
st. george nola coffee liqueur - 15

cognac
d’usse vsop - 15
remy martin vsop - 25
remy martin xo 1738 - 18
remy martin xo - 55

remy martin louis xiii - 350 sweet wines
saracco moscato d’asti 2014 - 10

baumard quarts de chaume 2010 - 13
navarro gewurtztraminer 2012 - 18

armaghac far niente dolce 2009 - 32

tariquet vs - 15

ha | -2 .
chateau de laubade vsop - 25 Port/Madeira

graham’s 20yr tawny port - 21
rare wine malmsey madiera - 18
warre’s lbv port 2003 - 15
coume du roy maury 1998 - 16
warre’s vintage 1985 port - 40

calvados
le compte originel - 13

eau de vie
st. george aqua perfecta poire - 16



