
DESSERT

Sweet Winter Squash Flan GF, VEG	 $13 
Candied cranberry, maple créme fraîche, pepita brittle,  
basil

Layered Dark Chocolate Brownie VEG	 $13 
Red wine-dark chocolate cremeux, milk chocolate 
whip, cocoa nib crunch

White Chocolate-Citrus Bombe GF	 $13 
Vanilla sponge cake, lemon curd, cranberry, 
“honeycomb” crunch

Cast Iron Chocolate Chip Cookie à la mode VEG	 $14 
Red wine swirled vanilla ice cream, toasted oats, 
pretzel chip crunch, fudge

Banana Brûlée Cheesecake GF, VEG	 $12 
Spiced rum caramel, candied hazelnut, banana jam

House-made Seasonal Ice Cream or Sorbet GF, VEG	 $7 
2 scoops served with a house-made chocolate chip 
cookie

Box of Amaterra Pinot Noir Fudge GF, VEG	 $10

CORDIALS

Amaro Nonino	 $15
Elegant and balanced, with a scent of herbs.

Amaro CioCiaro	 $15
Citrus and sweet notes with a dry finish.

Amaro Americano	 $15
Toasted sugar and dark fruit, vanilla bean and Mexican 
chocolate finish.

Nonino Grappa Chardonnay	 $25
Vanilla and pastry with subtle hints of chocolate and 
almonds

NON-ALCOHOLIC

Coffee	 $5 

Tea	 $4 
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