
DESSERT

Espresso Martini | 18 
vodka, coffee liqueur, espresso

2025 50th Parallel Estate Riesling Profile 
mandarin, guava, and candied lime zest 

with and a pronounced luscious finish
3oz glass | 7 

Licor 43 1 oz | 9
bright vanilla, citrus, and warm spice 

with a silky sweet finish

Hennessy VS 1oz | 12 
hints of cocoa with a warm, fruity finish

Glenfiddich 12 yr 1oz  |  12 
cooked pear, honey, floral notes, 

and sweet spice

Oban 14 yr 1oz  |  17 
highland fruit and honey balanced by 
soft peat and a subtle maritime finish

AFTER-DINNER
LIBATIONS

Opera Cake | 17
hojicha sponge, sticky rice mousse, 

mezcal & mango crémeux, pandan kaya, 
yuzu sherbet 

Fondant | 19
caramelized bread, tamarind caramel, 

chocolate sauce, plums, cacao nib tuile, 
toasted marshmallow ice cream

Halo-halo | 17
popcorn financier, tonka bean, ube jam, 

sweet corn gelato, coconut tequila granita, 
puffed rice, strawberries, coconut

Semifreddo | 17
peaches & “cream”, shortcake, 

saskatoonberry, brûléed peach, basil 
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