DESSERT MENU

WEDNESDAY - SUNDAY
5 PM — 10 PM

DESSERTS

Poached pear, tofu chocolate mousse, hazelnut, picual olive oil

Flan, dulce de leche, whipped cream

Chocolate cake, miso caramel, creme fraiche, ganache, pickled grapes
Salt cured key lime ice cream, white chocolate, basil, shortbread

Fig leaf panna cotta, fermented fig syrup, honey thyme gastrique

COCKTAILS AND DESSERT WINES

Espresso Martini: Vodka, espresso, Madacascar vanilla,

Forthave coftee liqueur

Villa Oerias, 'Nacional' 15 Year, Carcavelos, Portugal, NV
Fine White Port, Dow’s, Douro, Portugal, NV

Ruby Porto, C.N. Kopke, Douro, Portugal, NV

Barolo Chinato, G.D. Vajra, Piedmont, NV

Madeira, Henriques + Henriques, Madeira, Portugal 2021
Madeira, “Colheita”, Broadbent, Spain 1999

Sauternes, Barton & Guestier, Bordeaux, France 2023

AMARI

Alpe Genepy Herbetet 12 Amaro Lucano
Amara 12 Montenegro Amaro
Antico Bitter Bianco 15 Punt e Mes

Bigallet China China 18 Ramazzotti Amaro
Bonal 14 St Agrestis New York
Faccia Brutto Fernet Pianta 15 Suncliffe Amaro
Fernet Branca Menta 15 Tempus Fugit Gran
Forthave Marseille 19 Zucca Amaro

Forthave Yellow 19 Song Cai Amaro May
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