
After Meal 
PAVLOVA  

lemon curd, mascarpone, huckleberry coulis 

pair with:  l.b.v.  porto 
16 

ALMOND BROWN BUTTER CAKE 

earl grey butter cream, orange marmalade 
15 

pair with:  muscat beaumes de venise 

PERSIMMON STICKY TOFFEE PUDDING 
whipped cream 

15 

SCOOP 

 pistachio sorbet  or  honey ice cream 
8 

Dessert Wine 
APPLE & PEAR POMMEAU 

lemorton ~ normandy 
10 

MUSCAT 
grand montmirail  ~  beaumes de venise  ~  2023 

15 

LATE HARVEST ZINFANDEL 
dashe cellars  ~  dry creek  ~  2018 

14 

LATE BOTTLED VINTAGE PORTO 
quinta de la rosa  ~  2018 

15 

CREAM SHERRY 
lustau  ~  ‘east india’ 

9 

PEDRO XIMENEZ SHERRY 
fernando de castilla 

13 

Mixed Libations 
GODFATHER II 

bull valley selected glasgow blend scotch, walcher amaretto 
20 

BUZZ KILL 
luksusowa vodka, firelit liqueur, tempus fugit crème de menthe 

17 

CHOCOLATE FLIP 
spirit works sloe gin, marian farmhouse brandy, whole egg 

18 

FIRELIT ALEXANDER 
pierre ferrand cognac, cream, tempus fugit crème de cacao, firelit liqueur 

17 

THIS AMERICAN COFFEE 
four roses bourbon, ‘guji’ ethiopian coffee, cardamom whipped cream 

18 

Zolo Coffee 
FRENCH PRESS 

‘monkey see, monkey do’  or  ‘vita bella’ decaf 
small 8  or  large 11 

Leaves & Flowers Tea 
GREEN 

‘jasmine dew’ 
8 

OOLONG  orange & chamomile 
‘orange flower’ 

8 

HERBAL  peppermint, tulsi, lavender 
‘serinatas’ 

8 

FLORAL  wild bergamot & anise hyssop 
‘ikebana’ 

8 


