


DELIZIE AL LIMONE
citrus sponge, limoncello, basil 21

TARTALETTA
r icotta cream, sicilian pistachio, baked pear 23 

CIOCCOLATO
parre 68 % dark chocolate soufflé tar t, 

prunes, armagnac 25 

TORTA DI MASCARPONE 
caffe d’orzo, mascarpone cream, cocoa 23 

SOLE E LUNA
buzzard crest grapes, peanut butter

croissant aux amandes 25 

PANNA COTTA
bay leaf, apple butter, cranberr y 21 

MERINGA 
baked meringue, black mission fig, por t, pine nuts 23 

 RISOLATTE  
acquerello r ice , oat, pumpkin seed, delicata squash 20

GELATO
fig leaf, pistachio, pecan praline  

three scoops 20

SORBET
lemon meringue, fig & por t, honey yogur t cranberr y   

three scoops 20 

 

RISHI TEAS
chamomile blossoms – peppermint – jasmine pear ls 

ear l grey - english breakfast   6 

COFFEE & ESPRESSO
Hausbrandt 6 

AFFOGATO
vanilla gelato, espresso  20 

ARTISANAL CHEESES CURATED  
FROM MURRAY’S

mostarda jam, house-made crackers 
selection of 3 $27 / selection of 5 $39

TO  D R I N K 

MOSCATO D’ASTI,  “VIGNA SENZA NOME” 
Braida 2024. Piemonte, Italy 23

MUSCAT “MPG”
Clos Canarelli 2012. Corsica, France  30

 BAROLO CHINATO, “VINO AROMATIZZATO”
Cappelano, Serralunga, Italy  35

AMARO NONINO   25

VARNELLI AMARO DELL’ERBORISTA   20

BRAULIO SHAKERATO  21

GRANDE ESPRESSO MARTINI 24


