CREME BRULEE DU JOUR
classic vanilla custard with seasonal
accompaniment

LEMON MASCARPONE TART
meyer lemon curd, mascarpone
cream, candied citrus

WARM BUTTER CAKE
toffee sauce, fresh berries, salted
caramel ice cream

MOLTEN CHOCOLATE SOUFFLE
dark chocolate center, espresso
anglaise, vanilla gelato

(please allow 15 min)

ARTISAN CHEESE SELECTION
chef’s selection of domestic &
imported cheeses, honeycomb,

fig jam, crostini
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