
Rose 
grapefruit curd, raspberry mousse, raspberries

Gateau Aux Carottes
carrot cake, cream cheese mousseline, carrot-orange gelée, candied walnuts

Spring Verrine
key lime curd, yogurt-mango mousse, mango, lime cake, meringue

S'more
blackout cake, ganache, house made fluff, sea salt

Choux Crème
honey diplomat cream, pecan nougat, crème chantilly

Chocolat
valrhona chocolate mousse, salted butterscotch pudding, 

chocolate streusel, flourless sponge cake

Plat Du Macaron Assorti
daily assortment
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Drinks

OLOROSO DULCE SHERRY, Gonzalez Byass "Solera 1847" . . . 8.00

10 YEAR TAWNY PORT, Quinta do Noval  . . . . . . . . . . . . . 12.00

CARAJILLO, Brandy, Licor 43, Espresso, Lemon   . . . . . . . . . . . . 11.00
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French Press….... 7.00
Café Au Lait…….......... 4.00

Our Beans:
Gtc Reserva

(Indonesia, Latin & Central Americas)
contrast of sweet & spicy, bold & full bodied

Artesano
(Boquete, Panama)

chocolaty with hints of cherry, delicate & sweet finish

Decaf
(Sumatra)

full bodied, deep & rich flavor, certified organic 

Formula 1111 Espresso
(Indonesia, Latin & Central Americas)

bittersweet notes of chocolate & caramel, long complex finish

Tea

*all of our artisanal coffees are available for purchase by the pound

Hot Teas….................…. 3.00
Breakfast
Earl Grey

Decaffeinated Earl Grey 
Hojicha Green Tea

Bombay Chai
Herbal Mint

Organic African Nectar
Chamomile Citrus

Espresso ……...... 4.50
Americano ….... 4.50
Macchiato ….... 4.50
Cappuccino ….... 5.00

Breve …..........…. 5.00
Latte …….......... 5.00
Mocha ….......... 5.50
Extra Shot …... 1.75


