
dessert                  
eight layer apricot cake      20 
 apricot gelee,  vanilla earl grey mousse,  

chocolate macadamia nut candy bar                        20 
 milk chocolate macadamia nut crunch bar, dark cherry ice cream 
pineapple mochi                                                       20 
             pineapple sorbet, saffron poached pineapple, basil gel 

vegan panna cotta                                     20 
             White chocolate panna cotta, hibiscus tapioca, fresh berries  
 

beverages 
DESSERT & FORTIFIED WINE 

rich and deep 
 

vin santo del chianti classico          40 
lustau pedro ximenex san emilio    22 
yalumba muscat       25 
essensia orange muscat      20 
alana tokaj, autumn in tokaj         26 
 

acidic and sweet 
 

chateau cantegril barsac           22 
cascina montagnola sornione     28 
 

port 
 

warres otima tawny 10 year                                                12 
quinta da corte late bottled vintage 2015                            22 
quinta do vallado vintage 2019                                            37 
quinta noval vintage 2011                                                    39 
vieira de sousa very old white                                            80 
taylor fladgate 40 year tawny                                             90 
vieira de sousa vintage 1950 tawny                                   200 
 
 

LOCAL SPIRITS, (1.5 oz pours) 

high west a midwinter nights dram engagement  45 
 park city, utah 
 vanilla caramel, molasses, toffee, leather  

high west a midwinter nights dram encore   55 
 park city, Utah 
 grated nutmeg, vanilla meringue pie, roasted pecans  

high west the prisoner’s share     55 
 park city, utah 
 honey-roasted figs, french oak spice, caramel drizzled over  
 blood orange slices  

high west whiskey flight (0.5 oz pours)    55 

Pastry Chef Cassidy Cabel 


