
 

DESSERT 

COCONUT BAVAROIS / coffee, condensed milk,  

thai basil, peanut croquant  9 

PEAR / wild anise, cream, raw chestnut, mead syrup 

infused with pear skins  10 

RHUBARB / mahlab cremeux, hibiscus, gentian, 

lemongrass meringue  11 

BITTER CHOCOLATE / kecap manis, oats, parsnip, 

brown butter, soy milk sorbet  11 

 

 

 
COFFEE (CARAFE) / san sebastian 

(huila, colombia)  6 

COFFEE (VIETNAMESE ICED) /  

el diablo dark roast, blue crane rooibos, 

condensed milk, crushed ice  6 

TEA (CARAFE) / satrupa estate  

(assam, india)  6 

WINE & SPIRITS (ASK) 

cocchi barolo chinato (gl), donnhoff auslese ’04

dr. loosen gka ’06 (750), jj prum gka ’07 

rosenhof chardonnay tba ’07 (375), glenkinchie

glenmorangie 10yr, cragganmore 12yr, talisker 10yr, 

springbank 10yr 100o (!), caol ila 12yr, 

willett rye single barrel, michter’s rye us*1,

delamain xo pale & dry, forgotten cask (noah’s blend), 

fernet jelinek, amaro di sta. maria al monte
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