
PEANUT BUTTER PAVÉ   20
peanut butter gianduja / caramel /

peanut brittle crunch / dark chocolate glaze

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

CLASSIC VANILLA CHEESECAKE   19
graham crust / fresh berries / 

raspberry whipped cream

suggested pairing: 
INNISKILLIN, VIDAL, NIAGARA PENINSULA, ICE WINE 2022

ICE CREAM / SORBET TRIO   19
butter brickle / vanilla / chocolate / 

seasonal sorbet / pizzelle

suggested pairing: 
BLANDY’S, 10 YEAR, MALMSEY, MADEIRA

BAKLAVA SUNDAE   19
tennessee honey ice cream / baklava bits /

candied pistachios / shredded phyllo

suggested pairing: 
CHÂTEAU CLOSIOT, ‘LES DAMES DE BONNEAU’, BARSAC 2022

PINEAPPLE UPSIDE-DOWN CAKE   19
grilled pineapple / vanilla anglaise / 

pink peppercorn caramel

suggested pairing: 
PIERRE FERRAND, PINEAU DES CHARENTES NV

CHOCOLATE CAKE   19
jivara milk chocolate mousse / dark chocolate mousse /

chocolate glaze / fior di latte gelato / white chocolate chantilly

suggested pairing: 
M. CHAPOUTIER, BANYULS 2012

BAKED ON BROADWAY   22
ice cream / caramel / peanuts / marshmallow / 

row 94 whiskey flambée

suggested pairing: 
SEPPELTSFIELD DP RARE APERA SOLERO, BAROSSA VALLEY NV

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.

DESSERt


