
DE S SERT



DESSERT WINE

SAUTER NES, Chateau Sigalas–Rabaud	 $20/$108
‘Lieutenant de Sigalas’, Bordeaux, France 2018 (375ml)

SAUTER NES, Chateau D’Yquem	 $519
Bordeaux, France 2014 (375ml)

GEWÜRZTR AMINER, Domaine Zind–Humbrecht	 $89
‘Vieilles Vignes’, SGN, Alsace, France 2010 (375ml)

TOK AJI ASZÚ, Royal Tokaji	 $132
‘Red Label’, 5 Puttonyos, Tokaji, Hungary 2016 (500ml)

ICEWINE, Inniskillin	 $150
Vidal blanc, Niagra Peninsula, Canada 2015 (375ml)

FORTIFIED WINE

SHERRY, Emilio Lustau, Dry Oloroso	 $14/$103
‘Don Nuño’, Solera Reserva’, Spain NV (750ml)

TAWNY PORT, Taylor Fladgate, 10 Year	 $15/$104
Portugal NV (750ml)

TAWNY PORT, Taylor Fladgate, 30 Year	 $47/$298
Portugal NV (750ml)

RUBY PORT, Fonseca, LBV	 $12/$77
Portugal 2014 (750ml)

RUBY PORT, Warre’s	 $31/$228
Portugal 2017 (750ml)

MONTILLA-MORILES, Bodegas Toro Albala	 $21/$116
Pedro Ximenez, Gran Reserva, Spain 1999 (375ml)

GRAPPA

CANDOLINI BIANCA	 $16

ARMAGNAC & COGNAC

CALVADOS – CHRISTIAN DROUIN VSOP	 $17

HENNESSY VS	 $20

CHÂETEAU DE LAUBADE AR MAGNAC 1982	 $49

HENNESSY ‘PAR ADIS’ 	 $167

DESSERT

CRYING CHOCOLATE	 $16
malted ganache, vietnamese coffee ice cream

MATCHA SEMIFR EDDO	 $16
blondie crunch, vanilla honey mandarin, mandarin sherbet

PISTACHIO CR EMOSO	 $16
chocolate fondant, roasted cherries

UBE MOCHI DONUTS	 $16
banana cream, caramel

GINGER CAR ROT CAKE	 $16
kalamansi foam, walnut crumble, carrot cream cheese sherbet

COCONUT TAPIOCA PUDDING 	 $16
roasted pineapple, pineapple jelly, toasted coconut sorbet

COFFEE

COFFEE 	 $4.5

ESPR ESSO	 $6.5

CAPPUCCINO	 $7.5

CAFÉ LATTE	 $7.5

TEA

GEN MAI CHA	 $6
green tea, husked japanese rice

TROPICAL PEONY	 $6
white tea, rose, pineapple, coconut

EAR L GR EY R ESERVE	 $6
black tea, bergamont, blue corn flowers

MINTO MISTO	 $6
peppermint, spearmint - caffine free 

SECR ET GARDEN	 $6
chamomile, rooibos, peppermint - caffine free

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.
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