LAST BITES

Green Tea Chiffon Cake

white chocolate, yuzu, walnuts, sesame

Countryside Fall
chestnut mousse, wild peach jam, hojicha chiffon, momiji tuile,
white chocolate cream, ginkgo nut compote

Signature Bourbon Carrot Cake
walnuts, bourbon cream cheese frosting

Chai Time

spiced tea briilée, thyme, vanilla foam, nut biscotti, seasonal fruits

Bonfire S'more
marshmallow, graham cookie, berry compote, chocolate sauce

Ice Cream
single scoop - three scoops

choice of flavor vanilla - chocolate * strawberry - green tea

Sorbet
(please ask your server for today’s flavors)

Farmhouse Cheese Platter
dried fruits, japanese rice crackers

HOT BEVERAGLES

Streamer Coffee Company
TAC Original Premium Drip - Ristretto Espresso - Espresso
Americano - Decaf (free refills)

Macchiato - Cappuccino - Café Latte - Café Mocha - Caramel Latte

Hot Chocolate

Smith Teamaker
green tea: Spring Greens * Fez - Jasmine Silver Tip - Rose City Genmaicha

black tea: Kandy - British Brunch - Lord Bergamot - Masala Chai

herbal infusions (caffeine-free): Meadow - Peppermint Leaves - Big Hibiscus

Yuzu and Ginger Tea

Smith Teamaker Chai Latte



DESSERT WINIE

2020 Dumnacus Vignerons Coteaux du Layon 1er Cru Chaume, France
glass (7oml) - bottle (500ml)

COGNAC & BRANDY

Rémy Martin 1738 Martell Cordon Bleu

Hennessey XO Nonino Grappa Riserva - 8-year-old

PORT

Taylor’s 20-Year-Old Tawny

Graham'’s Vintage Tawny

LIQUEUR

Homemade Limoncello Pernod

Chartreuse Green Disaronno

Chartreuse Yellow

DESSERT COCKTAILS

Muromachi Irish Coffee
jameson irish whiskey, espresso, brown sugar, drip coffee, whipped cream

Brandy Alexander

rémy martin vsop, white cacao liqueur, fresh cream

Espresso Martini
absolut vodka, club-crafted coffee liqueur, espresso, baileys irish cream,
chocolate liqueur, black sugar syrup

Midnight in Paris

cacao-infused beefeater gin, coffee bean-infused campari, carpano antica formula



