
DESSERTS & PASTRIES
Crème Brûlée (gf) 9

Burnt Tableside

Foie Butterscotch Tartlet (gf) 14
Espresso, Sesame, Creme Fraiche 

Verrine (gf) 10
Dark Chocolate, Clementines, 

Pistachio, Hazelnut

Noir et Blanc 10 
Chocolate, Malted Milk, Meringue

Assiette Gourmande 16 
•Cheese of the Moment with Seasonal Jam and 

Housemade Fennel Pollen Crackers 
•Napoleon, Chocolate, Fig

•Chocolate Lava Cake
•French Meringue, Mango, Passionfruit

Oui Napoleon 11 
Pumpkin, Pecan, Bourbon, Curry



COFFEE & TEA
Velvet Hammer 4
Decaf Vienna 4 

Espresso 4
Cappuccino 6

Latte 6
Macchiato 5
Americano 4 

Iced Green Tea Citrus 4 

Rishi Tea Loose Leaf 4
English Breakfast, Earl Grey, 

Pu’er Bordeaux, Tropical Coconut, 
Blue Jasmine, Matcha Genmaicha, 

Maghreb Mint, Chamomile 
Blossoms (caffeine-free), 

Turmeric Ginger (caffeine-free)

Chai Tea Latte 5 
Matcha Latte 6


