Desserts

Créme Brilée SFvanilla custard, caramelized shell 10
Almas das Calcadas Rainwater Syr medium-dry 8

Coffee-Chocolate Olive Oil Cake ¢Fwhipped coffee-
Chocolate ganache, coffee praline creme anglaise,
orange curd, candied hazelnut 10

Dagueneau ‘Les Jardins de Babylone’ 2012 20 (1.5 oz)

Chai Spiced Apple Mousse ginger whipped ganache,
apple cider gel, oat crumble, cinnamon, pistachios 10

Taylor Fladgate 20 year tawny port 16

Cookies two of our pastry Chef's indulgence of the day 6
Royal Tokaji 'Aszu' 5 puttonyos, HUN 2016 20

Sorbet ¢F or Ice Cream two scoops of Olympic Mountain
Creamery flavor of the day 9

After Dinner Cockiails
Burnt Ray ¢F Amaretto, Kahlua, dark creme de cocoaq,
Caffé Vita coffee 11

Cup of Joe GF Sailor Jerry rum, Kahlua, cinnamon,
Caffé Vita coffee 11

Caffé Vita Coffee regular or decaf 5
Espresso 5.5 lafte or cappuccino 6.5

Digestifs

Fernet Branca 10 St. George Absinthe 14
Caravella Limoncello 8 Grand Marnier 13

ltems marked with GF are gluten friendly
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