
PASTRY CHEF  Amanda Siever

Stoli vanilla, Kahlúa,
Grand Marnier,
fresh espresso  

Jameson Sugar In The Raw
set on fire, topped coffee
and fresh whipped cream  

cream cheese mousse, orange marmalade, candied 
walnuts, thyme chantilly cream 

chocolate cremeux, toasted macadamia, 
double chocolate chip biscotti,

coconut buttercream, coconut mango ice cream, 
chocolate coconut namelaka  

blueberry gel, lemon mousse, bluebery lavender sorbet

Chef’s selection of three cheeses, pear butter,
crostini

blueberry lavender, pomegranate passion fruit, 
strawberry champagne

white chocolate rosewater, peanut brittle,
banana & salted caramel


