
 

 

 

 
 

 

Salted Caramel Soufflé Farmer’s Market Fuji Apple Sorbet 24 
SOMMELIER’S RECOMMENDATION 

Furmint | Hétszölö – Domaine Imperial, Tokaji Édes Szamorodni, 

Hungary 2017 

 

 

Chocolate – Peanut – Marshmallow Raspberry Gelato, Feuilletine 24 
SOMMELIER’S RECOMMENDATION 

Sherry | Gonzalez Byass – Pedro Ximenez, Nectar, Spain 

 

 

“Ong Lai” Honey Roasted Sarawak Pineapple, Pineapple Gelato 24 
SOMMELIER’S RECOMMENDATION 

Furmint | Hétszölö – Domaine Imperial, Tokaji Édes Szamorodni, 

Hungary 2017 

 

 

Warm Lemon Brownie 

Roasted Macadamia Nuts, Blueberries, Strawberry Gelato    21 

SOMMELIER’S RECOMMENDATION 

 

 

Farmer’s Market Fruit Sorbets A Trio of Seasonal Sorbets, Yuzu Lace Tuile 16 
SOMMELIER’S RECOMMENDATION 

Moscato d’Asti | Ca’d’gal – Piedmont, Italy NV 

 

 
Traditional Kaiserschmarrn (For Two) Strawberry Ice Cream, Almonds 36   
SOMMELIER’S RECOMMENDATION 

Furmint | Hétszölö – Domaine Imperial, Tokaji Édes Szamorodni, 

Hungary 2017 

 

 
Selection of Cheeses 

One / 14 Two / 25 Three / 37 Four / 49 
SOMMELIER’S RECOMMENDATION 

Banyuls | M. Chapoutier – “Bila-Haut”, Roussillon, France 2019 

 
Add Sommelier’s Recommendation 23 
 
 

 

If you have any food allergy, intolerance, or sensitivity, please speak to your server about 

ingredients used in our dishes before you order your meal. 

 
Prices are subject to prevailing Goods and Services Tax and 10% service charge. 


