DESSERT MENU
Choco Tostada | 14

Chili Avocado Ice Cream, Caramelized Tahini
Dark Chocolate, Rice Crisp, Candied Coconut

Rhubarb Tart | 15
Lacto Blueberry, Candied Lemon, Lemon Curd
Almond, Meringue, Earl Grey Ice Cream

Cast-Iron Olive Oil Cake | 13

Seasonal Fruit, Mint

DESSERT WINES BY THE GLASS

Emotions de la Tour Sauternes 2016, France | 12
Sémillon & Sauv Blanc from Bordeaux, France, Noble Rot

Royal Tokaji Late Harvest 2018, Hungary | 10
Furmint from Tokaj Region, Hungary, 10% Residual Sugar

Churchill’s Ruby Porto Reserve | 12
Touriga Nacional Red Port from Douro, Portugal, Oak Aged

Broadbent Madeira, 5 years Reserve | 12
Tinta Negra from Madeira, Portugal, Oak Casks

Miles Madeira, 10 years Dry | 12
Malvasia from Madeira, Portugal, Canteiro Method

Graham’s 20-Year Old Tawny Porto | 18

Port from Douro, Portugal, Seasoned Oak Casks

DESSERT WINES BY THE BOTTLE
Chateau Laribotte Sauternes 2017, France 375ml | 28
Emotions de la Tour Blanche Sauternes 2016, France 750ml | 66
Dr Loosen Riesling Beerenauslese 2017, Germany 187ml | 60
Royal Tokaji Late Harvest 2017, Hungary 500ml | 30
Jackson-Triggs Vidal Icewine 2019, Niagara, Canada 187ml | 54
Royal Tokaji Aszd Red 5 Puttonyos 2016, Hungary 500ml | 88
Quinta do Mourdo 20 Year White Port, Portugal 500ml | 200
Churchill’s Ruby Porto Reserve, Portugal 500ml | 40
El Maestro Sierra Amontillado 12 Year, Jerez, Spain 375ml | 45
Warre’s Late Bottled Vintage Port 2008, Portugal 750ml | 60
Graham’s 20 Year Old Tawny Port, Portugal 750ml | 138
Miles Madeira, 10 Years Dry, Portugal 750ml | 44

Broadbent Madeira, 5 years Reserve, Portugal 750ml| 54



