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

please, no loud cell phones. restrooms are on the blue side. 
20% service charge will be added to parties of 6 or more guests.  

20% service charge may be added to separate checks. 

 
 

  desserts  
 
frozen chocolate burrito      8 
chocolate crêpe, vanilla bean ice cream, 
chocolate ganache, whipped cream, 
sweet+salty peanuts 
 
salted caramel moussegf     8 
normandy-style milk caramel, sea salt 
 
baked alaska        10 
fresh cranberry ice cream, soft cocoa cookie, 
chocolate ganache, toasted meringue 
 
baked-to-order madeleines     5 
 
fruit crisp         10 
ice cream 
 
sticky toffee pudding      8 
whipped cream 
 
fromage à trois        12 

 

 
 boissons  

 

espresso [hot or iced]       3 
long black [hot or iced]       3 
cappuccino [hot or iced]      5 
latte [hot or iced]        5 
sparkling mint espresso      5 
lavender honey steamer      5 
drinking chocolate, whipped cream   6 

 

michael thomas coffee french press    6 / 8 
duke’s runners blend (caffeinated)  
sumatra (decaffeinated) 

 

nm tea company looseleaf tea    4 
 crimson ceylon (black) 
 monkey king jasmine (green) 
 provence (rooibos) 
 

digestifs  2oz. 
 

roûmieu-lacoste 2014 sauternes       9 
ch. d’orignac pineau des charentes   6 
vidal-fleury 2014 muscat de beaumes-de-venise 11 
do. la tour vielle 2016 banyuls     11 
rocha 2011 LBV port       11 
niepoort 2004 colheita tawny port    11 
graham’s six grapes port     6 
kopke fine ruby port       6 
lustau east india solera sherry       7 


