
 

Sommelier Suggestions 

 

 

 

Sparkling 

 

Moscato d’Asti 

Barale F.lli, 2006  14. 

 

Prosecco Superiore 

Drussian, Valdobbiadene, N.V.              14. 

 

 

 

 

Sweet Wine 

 

Sauternes 

Château Lamothe Guignard, 2006        25. 

 

Rivesaltes Ambre 

Heritage De Temps, Singla, 2004 18. 

 

 

 

 

Port 

 

Kopke, Fine Tawny Port 12. 

 

Quinta Do Noval “Black,” N.V. 13. 

 

Henrique and Henriques 

10 Years Old Bual, Madeira 17. 

 

 

 

 

 

 

 

 

 

Dessert 

 

 

 

Harry’s Berries Strawberries 

crème fraîche, buttermilk ice cream 

basil granite                                                       12. 

 

 

 
Citrus Tart, Lemon Custard  

blood orange mousse  

frozen meringue 12. 

 

 

 
Blueberry and Lemon Battera   

crispy meringue 12.                                        

 

 

 

Fromage Blanc Soufflé, Pineapple 

smoked vanilla bourbon ice cream    12. 

 

 

 
Chocolate Moelleux 

dacquoise, passion fruit 

hazelnut sorbet    12. 

 

 

 
Sorbet and Ice Cream  

seasonal selection 12. 

 

 

 

 

 

Pastry Chef Kasra Ajdari 


