
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  

  

black sesame lemon biscotti, white chocolate
ginger no bake cheesecake

persimmon creme anglaise, gingersnap crumble,
vanilla ice cream

apples, pears, vanilla ice cream,
candied pepitas, caramel

Chef’s selection of three cheeses, seasonal jam,
crostini

cranberry & cherry, blood orange & pomegranate, pine-
apple & passion fruit

vanilla, chocolate chip cookie
gingerbread


