
FROM THE BAR

ESPRESSO PATRONUM
slow & low coffee old fashioned whiskey, 

caffé borghetti espresso liqueur, 
fresh espresso, tahitian vanilla  14

 

FIVE FARMS ‘single batch irish cream’ ireland  12 

GRAND MARNIER ‘cordon rouge’ france  13 

GRAND MARNIER ‘cuvee du centenaire’ france  36 

GERMAIN-ROBIN ‘alambic brandy’ california  15

PIERRE FERRAND  ‘1840-1er cru de cognac’ france  14 

ROMANA  ‘white sambuca’ italy  12

FROM THE CELLAR

COSSART GORDON MALMSEY 5 year old, madeira  2oz    7

WARRE’S LBV, port, portugal 2006  2oz  10

BADIA A COLTIBUONO VIN SANTO chianti classico, tuscany italy  2oz  18 

YALUMBA ANTIQUE muscat, barossa valley, south australia nv  2oz    10

DESSERTS

dark chocolate brownie 
bbq chocolate fudge, walnut ice cream,

banana cremeux, smoky sea salt meringue  13
 

ricotta donuts
black espresso chocolate sauce, burnt orange curd, 

blonde caramel, salted honey ice cream  15

key lime pavlova
crispy meringue, slow roasted pineapple, 

chantilly, passion gel  13

caramel mud cake
cardamom streusel, braised apple puree,

bergamot cacao nib ice cream, blood orange gastrique  14

crème brulée cobbler
blackberry, yuzu, ginger streusel, pistachio  13

COFFEE AND TEA

per’la specialty roasters regular and decaf coffee  6
espresso  2oz  5
cappuccino  7
latte  7
americano  5

daily selection of hot teas  4


