
DESSERTS
SIGNATURE CHOCOLATE CAKE 16

layered cocoa sponge cake,  
salted caramel and dark chocolate mousses, chocolate ganache

 COCONUT BUTTERMILK PIE 16
toasted coconut and buttermilk custard, chantilly cream

 CARROT CAKE 16
cream cheese-orange frosting, candied pistachios

 KEY LIME PIE 16
triple layer graham cracker crust, whipped cream, fresh lime

 SWEET POTATO CHEESECAKE 16
miso-maple caramel, sesame praline crunch

AFFOGATO 9
pistachio gelato, double espresso, candied pistachios

HOUSEMADE ICE CREAM & SORBET 5/SCOOP

 ICE CREAM FLAVORS
lemon, ricotta & honey | dark chocolate with olive oil & sea salt

mint chocolate with housemade thin mint style cookies
vanilla brown butter | pistachio + 1

 SORBET FLAVORS
pineapple & champagne | local peach & honey

3 MINI ICE CREAM CONES 9
choose any three flavors

 
Laila Rodriquez ~ Pastry Chef


