DESSERT

BAKLAVA SUNDAE 19

michigan honey ice cream / baklava bits /
candied pistachios / shredded phyllo

suggested pairing:
JEAN-FRANCOIS GANEVAT, MACVIN DU JURA 2012

PINEAPPLE UPSIDE-DOWN CAKE 19

grilled pineapple / vanilla anglaise /
pink peppercorn caramel

suggested pairing:
CHATEAU SUDUIRAUT, 1ER CRU CLASSE, SAUTERNES 2022

AN

PEANUT BUTTER PAVE 20

peanut butter gianduja / caramel /
peanut brittle crunch / dark chocolate glaze

suggested pairing:
CHATEAU DE SAU, RIVESALTES, RANCIO 2001

CLASSIC VANILLA CHEESECAKE 19

graham crust / fresh berries /
raspberry whipped cream

suggested pairing:
GROOT CONSTANTIA, GRAND CONSTANCE,
VIN DE CONSTANCE, SOUTH AFRICA 2015

ICE CREAM / SORBET TRIO 19

butter brickle / vanilla / chocolate /
seasonal sorbet / pizzelle

suggested pairing:
EGLY-OURIET, RATAFIA DE CHAMPAGNE, CHAMPAGNE 2020

CHOCOLATE CAKE 19

jivara milk chocolate mousse / dark chocolate mousse /
chocolate glaze / fior di latte gelato / white chocolate chantilly

suggested pairing:
DOW'’S, 20 YEAR, TAWNY PORT

CARROT CAKE 19

brown butter cream cheese frosting / pecans /
pineapple ginger sorbet

suggested pairing:
ALVEAR, PEDRO XIMENEZ, SOLERA 1927, SHERRY NV
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Gluten-free, Vegan & Vegetarian options available, please ask your server. Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness.




