DESSERT

“CAVALIER MILE HIGH CAKE” 17
tarnished truth bourbon-soaded chocolate genoise
espresso buttercream | milk chocolate crémeaux

GREEN TEA TIRAMISU 15
green tea-soaked lady fingers | caramel drizzle
matcha powder sprinkle | chocolate straw

FUJI APPLE CRUMBLE 14
miso caramel sauce | oatmeal | fuji apples
vanilla ice cream

SHIBUYA TOAST 19
honey toast | assorted fresh berries | macarons
matcha gelato | chocolate gelato | vanilla ice cream

KRISPY KREME BREAD PUDDING 16
offered during dinner only

bread pudding | vanilla ice cream | miso caramel

ADD-ONS

VANILLA ICE CREAM @

one scoop 3 | three scoops 9

GELATO @

one scoop 3 | three scoops 9
seasonal flavors

@ = Gluten Free = Dairy Free
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk

of foodborne illness. Please advise your server of any food allergens. 20% gratuity will be added
to parties of 6 or more. Limit of two split checks.



— DESSERT COCKTAILS —

ESPRESSO MARTINI 14

vodka | kahlua | demerara | espresso

CHOCOLATE MARTINI 14

vodka | baileys irish cream | chocolate liqueur

CAVALIER BOURBON CREAM 10

DESSERT WINES

inniskillin ice wine riesling, niagara, canada 22
royal tokaji furmint - harslevelu mdd, hungary 20
marenco strev ‘strev’ moscato asti, piedmont, italy 14
c.n. kopke 10-year tawny, douro valley, portugal 15
taylor fladgate 20-year tawny, douro valley, portugal 22

HOT BEVERAGES
coffee 5

americano 5
espresso 5
double espresso 10
cappuccino 6
latte 7

tazo selection hot tea 5

COLD BEVERAGES

coke products 3
iced tea 3
Juice 5
milk 4
chocolate milk 5
q ginger beer 5
q tonic 5

large voss still/sparkling water 11



