
The Sweets  $12

Italian Chestnut ‘Boca Negra’
Vermont Maple Cream, Sourdough Pretzel Tuile,
‘Old Fashioned’ Ice Cream, Chicory Crumble

Bosc Pear & Almond-Oat Crumble
Rolled Irish Oats, Fleur de Sel, Golden Raisins, 
Buttered Pecans, Armagnac-Date Ice Cream

Baked Alaska
Dulce de Leche Ice Cream, Young Coconut Sorbet, 
Micro Sorrel, Satsuma Mandarin Gel

B C P
Roasted Bananas, Tahitian Vanilla Custard,
Manjari Chocolate, Walnut Petit Beurre

Winter Citrus Vacherin
Buttermilk Ice Cream, Mandarinquat, Oro Blanco, 
Meyer Lemon Creme, Pink Peppercorn 

Doughnuts & Cream
Membrillo ‘Jam’, Mascarpone, Cardamom Sugar,
Roasted Kabocha Pumpkin Ice Cream

Guanaja Chocolate Soufflé  $14
Whipped Crѐme Fraîche, Roasted Hazelnuts, 
Gianduja Ice Cream

Pastry Chef, Zairah Molina


