
DESSERT

vanilla panna cotta / clementine soda / sesame ravioli / 8
donas / quince jelly / milk chocolate avellana ice cream / 8

torrejas / sautéed apples / vanilla ice cream /10
strawberry cheesecake parfait

liquid flan / guanábana sorbet / sapporo beer foam / 7
chocolate peanut butter caramel bar
marshmallow / caramel popcorn ice cream / 9

ice cream and sorbet / assorted flavors / 6

 

AFTER DINNER DRINKS

Muscat de Rivesaltes, Jau, France  2007  / 14
Covey Run Semillon Ice Wine, Yakima Valley, Washington  2006 / 18 

Lustau, “Capataz Andres,” Cream Sherry, Spain / 6
Graham’s 10yr Tawny Porto /12

Quinta do Noval, 2003 “LBV” Porto / 10

SWEET & FORTIFIED WINES

espresso / 3
cappuccino / 3.5
cafe latte / 3.5

coffee / 2.5
tea / 2.5

English Breakfast / Darjeeling / Chamomile / 
Pomegranate Oolong / Green with Mint / Organic Bangkok

Hennessy VSOP Cognac / 15
Remy Martin VSOP Cognac / 15

Courvoisier XO Cognac / 24
Molinari Sambuca / 9

Grand Marnier / 9
Tuaca / 9
B&B / 11

COFFEES & TEAS

COGNACS & DIGESTIFS

*menu items and prices are subject to change


