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AFTER DINNER

Chocolate Crémeux      14
chocolate, olive oil, brandied cherries, olive oil shortbread

Lemon Torte       14
lemon curd, whipped honey ricotta cream, 
cardamom almond crunch

Strawberry Rhubarb Pavlova     14
strawberry cream, rhubarb jam, matcha creme anglais, 
shortcake crumble

Ice Cream Sundae      10
vanilla ice cream, chocolate sauce, whipped cream, 
rainbow sprinkles

Hitobanjuu Espresso Martini     18
Japanese vodka, fresh espresso, co�ee liqueur & pandan

Up All Night        14
rye, cognac, sweet vermouth, and co�ee liqueur.

Co�ee and Cream      15
whiskey, Hinata Sumatra blend co�ee, hand shaken cream,
simple syrup

DESSERT

DRINKS

A�ogato        10
Mocha        8
Cappuccino       7
Latte        7
Cortado       6
Americano       6
Espresso       5/8

ESPRESSO (MOCHA JOE’S, BRATTLEBORO, VT) 

Black: ceylon, bergamot, molasses    6
Green: organic chinese green tea    6
Herbal: rooibos, vanilla, almond, roses   6
CBD: peppermint, chamomile, blueberry, ginger  6

ORGANIC TEA BLENDS (TSALON, NY, NY)

Before placing your order, please inform your server if a person in your 
party has a food allergy.

*These items are cooked to order and may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

Made Without Gluten


