DESSERT

CHOCOLATE BUDINO / 14

espresso-caramel crema, sea salt

OLIVE OIL CAKE / 16

whipped mascarpone, strawberry, coconut

HONEY GELATO /15

winter citrus, honey-toffee, brown butter

BEVERAGES

SIGHTGLASS FRENCH PRESS COFFEE /6

FLOWERHEAD TEAS / 6
chronic wellness, early grey, f*** the grind mate

ELIO PERRONE, MOSCATO D’ASTI / 13
piemonte, italy ‘22 4oz

FRED JERBIS, VERMUT / 15
friuli, italy 20z

MARCO DE BARTOLI, MARSALA /16
‘vigna la miccia’, marsala d'oro, sicily, italy '18 20z

TENUTA SALVETTA, VIN SANTO OF NOSIOLA / 27
trentino-alto adige, italy '18 20z

QUINTA DO INFANTADO, 10 YEAR TAWNY PORT /13
douro valley, portugal NV 20z




